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like NEW Tee-Pak. Fibrous Casings! 


New Tee-Pak Fibrous Casings are remarkably different . .. much, much smoother on the 
inside with an end to loose fiber problems .. . give you greater transparency, gloss . . . true, 
even color dyeing and beautifully printed brand reproduction . . . improved, easier tying, too! 


Another Advancement of Tee-Pak Research—you need only compare, simply glance and you 
can see the striking difference between NEW Tee-Pak Fibrous and ordinary fibrous . . . the 
improvement is so apparent . . . unique like the Tee-Pak research team that developed it! Have your 

Tee-Pak Man demonstrate NEW Fibrous and give you the complete “inside” story! 


TEE-PAK, INC. Chicago «¢ San Francisco ¢ Toronto 
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PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 





In a moment he will have taken his first bite, and within 
seconds thereafter have decided whether or not his mother 
buys this brand of frankfurter again. By his smile or his 
frown ...his demand for a second or refusal to finish the 
first... he will create or lose for the processor that success- 
essential, the “repeat sale’. No matter what factors, real or 
intangible, sell your prepared meat product initially... 
flavor and flavor alone sells it again...and flavor is our 
specialty! Give your products “the taste of success” with 
SPISORAMA dry soluble SEASONINGS... the seasonings 
developed specifically for the meat packing industry. Your 
D&O representative will obtain trial quantities or make 
arrangements for individual testing of your product with 
SPISORAMA SEASONINGS in the development laboratories 
and test kitchen. Consult D&O. 


y* 
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Our 156th Year of Service 


® 
Sales Offices in Principal Cities and Toronto, Canada 


ESSENTIAL OILS * AROMATIC CHEMICALS 


UF SUGGES! 


DODGE « OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
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Hauling more than 7,000 dozen 
assorted novelties in 26-foot trail- 
ers to ice cream manufacturers 
within a 150-mile radius, Edge- 
wood Dairy Products of Evans- 
ville, Indiana, uses Kold-Hold 
Hold-Over Plates in combination 
with a Kold-Trux Mobilmatic 
unit to do the job. Products are 
kept in perfect shape. 
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Every refrigerated truck needs refrigeration fitted to the use of 
the truck. Your problem may be that of holding low tempera- 
tures in a delivery truck despite frequent door openings. Your 
problem may be that of supplying refrigeration for a truck that 
is out on the road an entire week. Your problem may be that 
of keeping proper temperatures just for short runs. But what- 
ever your problem, Kold-Hold has solved one just like it at 
some time during its more than 20 years in the truck refrigera- 
tion field. So, to be sure of efficient, effective refrigeration for 


_ your trucks call on Kold-Hold for the right combination to fit 


your needs. They will give you your choice of Kold-Hold 
Mobilmatic units, mounted compressors or make-and-break 
systems combined with Kold-Hold ‘Hold-Over” plates, Light- 
duty plates, Serpentine Quick-Action plates or Hydro-Pack 
Blowers. Write today for details. 





Fritts Packing Company of Lex- 
ington, North Carolina, has 
turned to Kold-Trux Mobilmatic 
systems for its trucks. The Kold- 
Trux system combined with Kold- 
Hold Hold-Over plates provides 
efficient refrigeration at low cost. 
Body by Murphy Body Works, 
Inc., of Wilson, North Carolina. 


The E. Kahn’s & Sons Company 
of Cincinnati, Ohio, has used 
Kold-Hold Hold-Over plates in 
their meat delivery trucks for 
more than 10 years. Kold-Hold 
equipment now is installed in 16 
of the firm's units. 








Kold-Hold Hold-Over plates are 
used by Dorsey Trailers of New 
York in refrigerator trailers ship- 
ped to Central America. Com- 
bined with mounted condensing 
units these plates provide suffi- 
cient refrigeration to offset the 
steaming temperatures that are a 
threat to food preservation in 
Central American countries. 


Write today for 
Bulletin KT - 453, 
“6 Ways to Re- 
frigerate 
Truck.” 








Look to Kold-Hold for latest developments in Truck Refrigeration 


KOLD-HOLD ....... 


TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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“BOSS” Beef Head Splitter 
No. 424, PATENT PENDING. 


THIS IS THE HEAD SPLITTER YOU askep FOR 


To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 














struction, operation, and safety. 


THE Cuctnneall woes SUPPLY COMPANY 


CINCINNATI 16, OHIO 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 








The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


© @ @ 
“This fact ts bard 
The cost of manufacturing or processing equipment can only be reckoned 


in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 
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A Touchy Question 


During the next few years the meat pack- 
ing industry may face a controversy with 
which it will be difficult to deal from the 
standpoints of logic and reason. It may be 
forced to talk aspects of its business from 
which, understandably, it has shielded the 
public. 

We refer to the campaign which has ap- 
parently started among “humane” societies 
in the United States to promote new meth- 
ods of slaughtering livestock. The aim of 
the program is to force the substitution of 
European or other slaughtering practices for 
those now generally employed in U. S. plants. 

The American Meat Institute reports that 
the humane societies, under the auspices of 
the American Humane Society and the As- 
sociation for the Prevention of Cruelty to 
Animals (the two groups have about 600 
local chapters) are working on a propaganda 
campaign, have drawn up a bill outlawing 
present American practices and have gained 
the interest of a sponsor in federal legisla- 
tion to outlaw present slaughter procedures 
in favor of European electrical stunning or 
captive bolt methods. 

It is reliably reported that the American 
Humane Society has interested Senator Hu- 
bert Humphreys of Minnesota in a bill which 
would end, in five years, the bleeding of 
slaughter animals before they are electric- 
ally or mechanically stunned. The A. H. S. 
bill, which is now in the hands of Congres- 
sional legislative draftsmen, would thus allow 
the industry five years to abandon present 
methods in favor of others. 

While there may be no action on the 
legislation during the current session of Con- 
gress, the question will arise repeatedly in 
coming years. All meat packers should be 
prepared to discuss the industry’s case calmly 
and persuasively — for it may well come 
down to the local level — without giving the 
impression that they are unreasonably re- 
sisting a proposal which will have strong 
sentimental appeal for many. 


U.S. 


News and Views 





NIMPA Members again will have the opportunity to get down 


to their shirtsleeves and work on real problems during the 
annual meeting April 23-27 at the Palmer House, Chicago, 
John A. Killick, executive secretary, announced. Three or four 
workshop clinics are to be scheduled during each of three 
periods, Monday afternoon, Tuesday morning and Tuesday 
afternoon, to take up such subjects as sausage, sales manage- 
ment, industrial relations, packaging, cost control and others 
of vital concern to the packer. 

Convention activities will begin on Saturday, April 23, with 
a meeting of the board of directors set for 11 a.m. and a 
number of committee meetings scheduled. The exhibition hall 
will open at noon on Sunday. Separate receptions and business 
sessions for each of NIMPA’s geographic regions will take place 
Sunday afternoon, Killick said. Monday morning’s program 
will begin with a general business session, followed by a panel 
discussion taking up various phases of the convention theme, 
“Meat from the Farm to the Home.” The panel will consist of 
representatives of producers, marketers, packers, retailers and 
consumers. A cocktail party and reception are set for Tuesday 
evening. 

All exhibit space has been sold for some time, Killick said, 
and an auxiliary exhibition room is being considered to accom- 
modate the waiting list. 


Constitutionality of U.S. participation in the General Agree- 


ment on Tariffs and Trade (GATT) is challenged by a newly- 
formed group to be known as the Committee for a Constitu- 
tional Tariff Program. Clarence L. Dale, executive director, 
said the committee will devote itself to obtaining a test of 
the constitutionality of GATT, a 34-member international organ- 
ization for multilateral tariff negotiations. The Western States 
Meat Packers Association also has protested against U.S. par- 
ticipation in GATT as an unconstitutional delegation to the 
executive branch of the congressional power to determine 
tariff rates. 

A revision of the General Agreement has just been completed 
by the GATT conference in Geneva, Switzerland, and will be 
submitted to member nations for approval. The revised code 
would permit the U.S. to place import quotas on agricultural 
commodities in surplus supply in this country. A similar excep- 
tion on agricultural goods was granted to Germany. 


Meat Imports from Canada decreased significantly in 
1954, the USDA’s Foreign Agricultural Service has disclosed. 
Imports of meat totaled nearly 97,000,000 lbs. in 1954, com- 
pared with 124,000,000 Ibs. in 1953. Increased imports of 
pork, lamb and mutton were more than offset by reduced im- 
ports of beef and veal, canned hams and other canned meats. 
Livestock imports from Canada increased during the year. 


Rigid Price Supports for basic farm commodities would be 


returned under a bill (HR 12) approved this week by the House 
Agriculture Committee by a 23 to 11 vote. The measure would 
scrap the 75 to 90 per cent of parity program enacted by the 
last Congress and return supports to a rigid 90 per cent. 


Sorry, But This Story will have to keep another week. 


Last week we said that coverage would be given in this issue 
about a new machine that automatically shingles and weighs 
sliced bacon output from high speed slicers. Due to factors 
beyond our control, this article will not appear until the March 
19 issue. 





Frigidmeats Packages Selected for European Exhibit 


The retail frozen meat packages of 
Frigidmeats, Inc., Chicago, have been 


selected by the U. S. Department 
of Commerce for display in the forth- 
coming European Exhibit of Excep- 
tional American Packaging at Frank- 
furt, Germany, Sidney Jaffe, president 
of the firm, announced. 

Jaffe was notified of the honor by 
the department’s International Trade 
Fairs consultant in New York City, 
where the Frigidmeats packages won 
recognition in the 1954 competition 
sponsored by the Package Designers 
Council. 

In announcing the new honor, Jaffe 
explained some of the criteria that 
a frozen foods package has to meet 
in order to “make the grade” in mod- 
ern retailing. The retailer, he said, 
demands a “self-selling,” instantly 
identifiable package which _ stacks 
neatly in a minimum of cabinet space. 
The consumer demands a single-meal 
pack with complete storing, thawing 
and cooking information. 

Frigidmeats packages contain two 
average servings in a_ top-opening 
square or rectangular box of coated 
white paperboard. To achieve maxi- 
mum eye-appeal and stimulate im- 


FRIGIDMEATS PACKAGES selected for packaging show at Frankfurt, Germany, are shown 


pulse sales, the firm uses a white wax 
paper overwrap featuring five-color 
rotogravure reproduction of the con- 
tents, photographed on a silver platter 
with appropriate garnishes. The name 
and description of the contents is 
repeated on all six package surfaces 
for instant product identification from 
any angle. 

Brand identity for the entire line 
is maintained via prominent, repeated 
use of the brilliant red Frigidmeats 
logo and slogan, standardization of 
general layout and the use of the 
silver-platter background for all prod- 
ucts. 

Recipes and serving suggestions as 
well as instructions for storing and 
cooking are printed on the bottom 
of each package. The overwrap is 
manufactured by the Western Wax 
Paper Division of Crown-Zellerbach 
at San Leandro, Calif. 

In addition to its family of six pre- 
packaged frozen meats for retail use, 
Frigidmeats, Inc., also processes and 
packs a line of frozen meats and chili 
for restaurant and _ institutional use. 


The firm’s Chicago plant recently was 
expanded to 30,000 sq. ft. of zero 
degree storage and operating space. 





above. Items include chopped beef patties, sliced beef steaks, dinner beef steaks, breaded 
veal steakettes and buttered beef steaks, the latter packed in cartons of two sizes. 





Senate Aims at Early Vote 
On Controversial Tax Bill 


Senate leaders hope to obtain a 
final vote early next week on the 
controversial tax bill (HR 4259). 

The administration has been as- 
sured by Senate Democratic Leader 
Lyndon B. Johnson of Texas that 
there will be no filibuster to stall ac- 


tion until the March 31 deadline for 
extension of the 52 per cent corporate 
income tax rate and certain 
taxes. 

Senator Johnson said he was aware 
of some concern that the Democratic 
strategy might be to hold up the bill 
as long as possible in an effort to 
salvage the House-approved $20 tax 
credit for individuals. 


excise 


Hoover Group Proposes 
USDA Meat Sampling to 
Cut Inspection Costs 


Substitution of scientific meat sam- 
pling for the USDA’s present system 
of inspecting every animal has been 
recommended to Congress by a Hoo- 
ver Commission task force on federal 
medical services. The group is com- 
prised of 16 doctors, who have been 
studying ways the federal govern- 
ment can save money in its medical 
service program. 

Their report, according to a USDA 
spokesman, is “at variance” with 65 
years of expert opinion which has 
held that unit inspection of meat is 
essential as a safeguard to mainte- 
nance of public health. In stating 
that cooking meat renders impotent 
all animal diseases transmittable to 
man, the committee apparently over- 
looked the danger to persons han- 
dling contaminated meat, the USDA 
spokesman said. 

The report is being studied by 
the House Interstate and Foreign 
Commerce Committee and the Sen- 
ate Labor and Welfare Committee. 
The Hoover Commission task force 
said a meat inspection program on 
a sampling basis would continue to 
permit the tracing of animal diseases 
to their origins and transfer back to 
the producer some of the burden 
for assuring meat quality. 


Economy Thick or Thin? 
— Just Use Hot Dog Index 


While government and_ business 
economists have been struggling with 
complicated analyses to discover the 
state of the economy, a simple and 
reliable index — the diameter of the 
hot dog—has been available all along, 
says Consumer Reports. 

E. E. Ellies, vice president of Tee- 
Pak, Inc., Chicago, gave the maga- 
zine its tip-off. When consumers are 
watching pennies, he explained, they 
tend to want enough franks to the 
pound to feed the whole family. 
Length remains more or less stand- 
ard, but diameter of the franks is 
changed now and then. 

Business is good, according to 
Ellies, if hot dogs are fat and run 
about eight to the pound. Business 
is fair if they run ten to the pound. 
If hot dogs are thin and run 12 to 
the pound, however, watch out, 
Ellies said. 

Last spring, when the existence of 
a recession was conceded generally, 
Ellies found hot dogs 12 to the pound 
in certain depressed areas. The beauty 
of his index, the magazine points 
out, is that any consumer can use it. 
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A Packaging Feature 
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TRUCK advertising introduces new item. 





ISLAND showcase opened door for prepacked meats. 


Making It Is Only Half the Battle 


Arkansas firm turned out good packaged meats but ran into 


a sales roadblock at the retail level. Here's how hard selling 


cleared the path to a rising prepackaged meats’ sales curve. 


EFORE you view our self- 
B service luncheon meats pack- 

aging line, I want you to see 
what we are able to do with our 
package in the retail store,” said 
Chris Finkbeiner, president, Little 
Rock Packing Co., Little Rock, Ar- 
kansas. The statement underscores a 
significant fact. As effective as they 
are, modern self-service meat pack- 
ages cannot do their designed selling 
job unless the packer first sells the 
retailer. The plant packaging opera- 
tion can gain momentum only through 
the packer’s selling effort. 

Art Schnipper, city sales manager, 
recalls the resistance the packer met 
in trying to introduce self-service 
luncheon meats to retailers. The usual 
objections were advanced. The retail- 
er felt he had plenty of prepackaged 
meats in the form of bacon, pork 
sausage, etc. He had no space to 
give the new line in his refrigerated 
show case. 

To overcome these objections with 
a specific profit story, Schnipper pre- 
vailed upon a large supermart to in- 
stall an island showcase. Whether or 
not the store owner would assume the 
cost of the case ($890) would de- 
pend upon the ability of the sliced 
packaged sausage meats literally to 
sell themselves. If they did, the case 


would be purchased from Little Rock 
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Packing. If not, the case would be the 
plant’s white elephant. 

A complete line of Arkansas Maid 
sliced sausage meats was placed in 
the case. During the first week, when 
the case had demonstrator support, 
over 850 Ibs. of the various sliced 
luncheon meats were sold. Since then 
sales have held up at 200 Ibs. per 
week. There are 14 packaged items 
displayed on the “island.” 

Schnipper says that displaying the 
entire line of packaged meats in- 





ART SCHNIPPER and Troy Tucker, firm's 
sales managers, view introductory copy for 
prepackaged meats with approval. 


creased the sale of each item in the 
line. When the packaged Arkansas 
Maid frankfurters were placed in the 
display case their sales went up 50 
per cent. The modest case moves 
150 Ibs. of frankfurters per week 
along with the other sliced sausage 
meats. 

With his markups ranging from 
21.05 to 29.15 per cent on the sliced 
sausage items, the dealer now has no 
thought of allowing the refrigerated 
case to be removed. The packaged 
sausage meats literally sold them- 
selves and sold the dealer. The dealer 
has other showcases in which he dis- 
plays other packaged meats from 
Little Rock Packing Co. and other 
packers. The Arkansas Maid prod- 
ucts were priced at the top side of 
the displayed meats range. 

Schnipper cites another example 
where the breakdown of initial cus- 
tomer resistance has resulted in sound 
repeat business. Last fall when the 
firm introduced its whole hog pork 
sausage in the colorful Milprint bag, 
Schnipper prevailed upon one super- 
mart operator to devote all of his 
advertising budget for the week 
($250) to push a big three way tie-in 
of Arkansas Maid Whole Hog pork 
sausage, biscuits, and eggs. 

The moment the decision was 
made, misgivings popped up. The 
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WITH AID OF pegboard ruler, operator 
ments for each individual item. This system 


wisdom of staking all of the retail- 
ers advertising budget upon a spe- 
cific item was questioned. What if 
it did not move? The retailer him- 
self began to wonder if his pin- 
pointed, three-product ad could com- 
pete effectively with the other full 
food line ads. The event, however, 
which was supported by Little Rock 
Packing demonstrators, proved a suc- 
cess. Some 720 lbs. of whole hog pork 
sausage were sold along with large 
quantities of eggs and biscuits. The 
retailer tried specific product adver- 
tising two other times. The third 
promotion, a three day affair, moved 
4,370 lbs. of the whole hog pork 
sausage. 

Schnipper and his country sales 
counterpart, Troy L. Tucker, point 
out that these results are not hit or 
miss efforts. The Finkbeiner brother 
management team of Chris, Otto and 
Joseph, supports a planned and bud- 
geted advertising program. A definite 
amount of money, currently $5,000 
per month, is budgeted at the begin- 
ning of each year for sales promotion. 
Apart from some long range com- 
mitments, such as radio and TV, the 
balance is spent as the occasion de- 
mands. Emphasis might be placed 
on demonstration, newspaper or ball 
park souvenir promotion. 

Company officials decide how the 
specific meat items can best be mer- 
chandised. Schnipper feels a success- 
ful promotion must have at least a 
two-month start. The time is required 
to make necessary plans and to con- 
dition the retailer to the forthcoming 
promotion. Before any merchandising 
effort reaches its impact peak, the re- 
tailer should be stocked with the 
product. 

Currently, the workhorse of the 
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scans orders and calls out production require- 
coordinates production to actual order demand. 


Little Rock Packing Company’s ad- 
vertising effort is radio and TV. The 
firm makes extensive use of radio and 
TV spots and has full 30 minute to 
hour programs devoted to news, 
sports and adventure. One of the 
most effective is the news program in 
which varied amounts of time are 
devoted to interviewing people who 
will participate in forthcoming com- 
munity projects. 

The folks are interviewed by Chris 
and one of the sales managers, de- 
pending upon the region of the state 
with which the project is concerned. 
As a public service, the program as- 
sociates the packer with civic prog- 
ress and creates good public relations, 
no small factor in getting consumers 
to try a new product. 

Schnipper states the obvious but 
essential fact when he says, “You have 
to get them to buy the first time, be- 
fore you can have repeat business.” 





MANAGEMENT team of Finkbeiner broth- 
ers, Joe, Otto and Chris, examines promo- 
tional tie-in advertising. 


In promoting the new packaged 
meats in country sales, areas beyond 
a radius of 75 miles from the plant, 
Tucker employed various media such 
as local newspapers and radio, along 
with a_ special promotional truck. 
Painted to carry an announcement of 
the new product and equipped with 
a plug-in electrical compressor, the 
truck carried product and _promo- 
tional point-of-sale material. The 
driver salesman would confine his en- 
tire activity to servicing the target 
city. 

The truck and driver would remain 
in the selected city for a week or 
two, until the mechanics of handlin 
the product at the retail level had 
been presented to the retailers. Dur- 
ing this introductory period, the sales- 
man made frequent rounds of the 
store to keep the display level at the 
full line peak. Dealers who wanted 
to see the line could be accommo- 
dated quickly. 

Tucker states that the truck has 
been very helpful in introducing the 
new sliced sausage meats to various 
communities in Arkansas. 

Both sales managers point out that 
selling self-service sliced sausage 
meats includes suggestions and coun- 
seling to retailers on selling habits. 
One member of the firm’s sales de- 
partment acts as a roving inspector. 
Since the sliced sausage meat boxes 
are coded, it is easy to determine if 
the dealer rotates his product prop- 
erly. Equally important, the firm 
keeps a check on the dealer’s rate of 
turnover. If the product moves too 
slowly, as determined by the packer, 
the firm will not sell the store self- 
service sliced sausage meats. 

Back of this initial and successful 
packaged sausage meat sales effort 
is a simple plant operation. 

Currently, one conveyor-equipped 
packaging table handles the entire 
production of sliced bacon, sliced 
sausage meats, the various one pound 
bulk pork sausages, etc. Basically, the 
same crew handles all of the packag- 
ing. Other component parts of equip- 
ment in the room are a U. S. Slicer 
and Buffalo stuffer. 

Keys to the simplicity of the op- 
eration are the packages used and 
the order filling technique. The plant 
uses a Marathon wallet-type box for 
its sliced sausage meats. Sliced, 
stacked and check-scaled, the meats 
are placed on the knock down box 
which is then quickly formed manu- 
ally along its precreased lines and 
locked. The box has an_ inspection 
window lap which permits viewing 
of the sliced product through a cel- 
lophane window. This feature pro- 
tects the package from showcase dis- 


(Continued on page 31) 
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A Packaging Feature 





Turn ‘Old Twist’ 


Into New 


Air-Tight Wrap 





I—SINGLE SHEET is formed from two rolls as product is wrapped and sheet 
is then quickly cut from roll by heated wire. 





OVERALL VIEW shows wrapping operation, twisting and shrinking units. 


OMETHING old and something new characterize the 

recently improved Twistite Shrinkwrap system. Orig- 
inally developed to wrap sheet material mechanically 
around irregularly shaped products such as picnics and 
butts, the tight wrapping technique has been expanded 
to include chubs, loaves, links and even frankfurters. New 
improvements in films developed specifically for this tech- 
nique produce an air free package. 

Using sheet film and twist-shrink application, the tech- 
nique is said to produce a high shelf life package at low 
film and labor costs. Used together to form a single wrap, 
the Saran and Cross Tensilite materials give the package 
a tight, durable and shrink proof wrapping. 

Among the firms contributing to the improvement of 
the films are the Printon Corp., which has perfected 
methods for multi-color printing on Saran, and Energized 
Materials Corp., which developed the Cross Tensilite film. 

It is said that material cost per package made from 
10 x 14-in. sheets will be .0278c and production rates will 
average 300 pieces per man hour with a light average 
smoked. butt. 

The newly developed technique uses both films to form 
a two-in-one wrap. The printed Saran forms the inner 
wrap and the Cross Tensilite the outer wrap. The rolls of 
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2—HOLDING package by wrap ends, operator con- 
trols twisting action on rotating belt. 





3—PRODUCT PASSES through shrinker and then is scaled. 


film are held in position on a specially designed table 
which permits simultaneous feeding. The table is equipped 
with a heat-activatéd cut-off bar to sever the film. 
The operator places the meat product on the center of 
(Continued on page 32) 
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This is just one meat packer’s experience with Bostitch Bliss heavy-duty stitchers. 
The boxes used are 50 and 100 pound telescope boxes with 
end panels stapled in place. Two men turn out 1600 of them a day. 


“30% Faster Than Nailing Crates” is what a packer reports after switching 


from nailed crates for boxing pork cuts to cartons sealed with a Bostitch Stitcher. 


Long Service and Low Maintenance! 
Five Bostitch Bliss stitchers have been 
on the job in one firm’s packing room 
for 20 years. They're used to close 
fiber containers. Stitched boxes are 
light and easy to handle, stand up well 
under ‘all kinds of atmospheric con- 
ditions and rough handling. 


Fasten it better and faster with 
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Versatile and Compact! 


A Bostitch stitcher takes up much less 
space than a wire tying machine or an 
automatic gluing or sealing machine. 
And some packers give stitchers double 
duty. For example. a post added to 
the base converts an arm stitcher to a 
post bottomer. 


STAPLERS AND 





Call in Your Bostitch Economy Man 


He can advise you frankly and objec- 
tively on ways to trim costs in your 
box forming and sealing operations. 
He’s listed in your telephone directory 
under “Bostitch” or in your classified 
section under “Stapling.” Bostitch, 


763 Mechanic St., Westerly, R. I. 


BOSTITCH 


STAPLES 
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Animals are stilled by light . . . 


Stunned with pistol .. . 





Downed effectively every time. 


Throw New Light on Stunning 


New practice of quieting cattle with bright light, then downing them 


with a bolt pistol, makes old packinghouse problem simpler and safer 


REATER efficiency and _ safety 
G in the knocking operation, bet- 
ter bleeding with a resultant 

better carcass appearance, consistent- 
ly foolproof stunning and a lessening 
of the knocker’s physical effort are the 
major advantages claimed for a new 
cattle stunning technique. Using 
floodlights temporarily to blind the 
animals, and a captive bolt pistol, 
the cattle are stunned while they are 
quiet and relaxed. ; 

Harold Watson, cattle dressing fore- 
man, Seitz Packing Co., St. Joseph, 
Mo., developed the procedure. 

Speaking at the annual meeting of 
Livestock Conservation, Inc., at Chi- 
cago, E. Y. Lingle, president of Seitz, 
described the development of the 
technique and outlined its proved ad- 
vantages. The method is being pat- 
ented and will be available to the 
industry at a nominal fee, he said. 

Since its adoption at the plant, over 
5,000 head of cattle have been 
slaughtered by this method. The stun- 
ning has been positive in every case. 
There have been few “stiff’ cattle 
and only one spotter, Lingle said. The 
time required to stun cattle with the 
method is ten seconds per animal, 
he stated. 

Lingle said the plant tried to im- 
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prove on the conventional method of 
stunning cattle with a knocking ham- 
mer because the technique is slow, 
inaccurate and faulty. In the con- 
ventional knocking operations, the 
knocker has to wait until the penned 
animals are quiet and then direct his 
blow against the animal’s pate. If 
the animal should move while the 


hammer is on its downswing, the blow 
may glance off, frightening the animal 
and necessitating successive blows. 





NEW STUNNING technique was developed 
by Harold Watson, cattle dressing foreman 
at Seitz packing. 


During the normal knocking opera- 
tion, the animal becomes excited. This 
may cause improper bleeding. At 
times the knocking blow can be so 
severe that it stops the heart and 
makes subsequent bleeding difficult. 
At other times, Lingle stated, sup- 
posedly stunned animals come to their 
senses after they have been dumped 
in the shackling area, causing con- 
fusion and creating a personnel safety 
hazard. 

In trying to find ways to make the 
stunning operation positive, the com- 
pany tried the captive bolt pistol. 
However, the difficulty of getting 
animals to stand still for proper posi- 
tioning of the pistol, caused the 
packer to discontinue use of the de- 
vice. 

Recently Watson, who developed 
the new method, reasoned that the 
phenomenon of animals freezing when 
they are picked up by automobile 
headlights could be adapted to cattle 
slaughtering. Accordingly the mainte- 
nance department installed three G. 
E. floodlights at each end of the pen 
at cattle eye level. To increase the 
impact of the lights, the knocking 
pen was painted black. The lights 
are protected by bars against animal 

(Continued on page 16) 
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SYLVANIA CASINGS 











AV ith Sylvania Casings you get round, firm, chubby looking 


processed meats every time. They fill evenly without breaking— 





cling tightly during cooking—seal in flavor and juices. From 
stuffing horn to slicing machine Sylvania Casings meet every demand 


for quality, economy, dependability. Special attention to 





individual designs in color. 


SYLVANIA DIVISION, AMERICAN VISCOSE CORPORATION 
1617 Pennsylvania Boulevard, Philadelphia 3, Pa. 
Casings Division: 111 North Canal St., Chicago 6, Ill. 


FOR MBAT 




















480 Ibs. of Sliced Meat Units 


. . . the hourly output of 2 operators 
from this compact 32” x 36” setup! 


The Great Lakes CS-17 packaging setup is 
simple, sturdy, foolproof, compact and 
reasonable in cost. CS-17 Conveyor Sealer 
used in conjunction with two scales at the 

Sais ded pints pusher delivery end of your stack slicer, or at your 
ing. Ask for layout blueprints. frank peeling setup, increases your per- 
operator output up to 60%. Used singly or 

in multiple groupings in accordance with production and sales, 
gives new low cost per finished package. You can change to new 
packaged items in a matter of minutes. Use any film and package 
any product. Each operator weighs, assembles and wraps without 


rehandling product. Machine seals, affixes labels and code dates. 
Write for full details. 


“LITEWEIGHT” HAND SEALER < 


The newest and best in hand sealing irons. 
Guaranteed for full year against Bacon 
Weighs only 8/2 ounces, is properly angled 
for easy use, makes more seals with fewer 
moves. 


You can package faster, bet- 


ter, at less cost with CS-17 
sealers. Layout above for 
franks; unit also combines per- 


























SIMPLE (Only four major 
parts). LIGHT (Weighs 
only 81/2 ounces). 

STURDY (No delicate 


parts). GUARANTEED 
pi year against burn- 
out). 


rere is the simplest, lightest and best iron for 
hand sealing. Does the work of several ordinary 
irons. Replaceable shoe multiplies life of unit. 
Calrod element. Only $8.75 each for cello iron; 
$1.00 extra for Teflon cover for sealing Pliofilm. 
Order yours today! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD e 





CHICAGO 18, ILLINOIS 
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(Continued from page 13) 
contact and they are weatherproofed 
at the various connections. The total 
time for the installation required 
several hours. 

The results with the blinding tech- 
nique have been gratifying, Lingle 
stated. The lights are off until the 
animals are driven in the pen and 
then they are flicked on. Said Lingle, 
“The animals remain so blind and 
stand so quietly that you can reach 
down and touch their heads.” 

Initially the blinding technique and 
the stunning hammer were employed 
with greatly improved results. Man- 
agement then decided to reinvestigate 
the possibility of using the captive 
pistol with the blinding technique. 
The results were most surprising, 
Lingle disclosed. 

The knocker’s job is greatly sim- 
plified and made safe. There is no 
danger whatsoever that he will miss 
his target or make a glancing blow 
with resultant strain on himself. 
Formerly, the knockers suffered ac- 
cidents resulting from missed or 
glanced blows. Equally important, 
the job is easy to teach and does not 
require great strength or physical co- 
ordination. A man can be trained to 
use the captive bolt pistol with a 
high degree of skill in an hour. 


‘Spotters’ Virtually Nil 


This stunning technique yields a 
better dressed carcass, Lingle stated. 
In dressing over 5,000 head with 
the new method, “stiff” cattle are 
rarely encountered on the dressing 
floor. “Stiff” cattle do not bleed prop- 
erly and are difficult for the butcher 
to skin. Before there was at least 
one stiff animal a day. Bleeding has 
been greatly improved. The govern- 
ment inspector has remarked that 
there is less coagulation of blood in 
the heart and examination of the car- 
casses on the floor reveals that there 
is less blood in the chest cavity when 
the animals are eviscerated. 

Dr. Garold O. Sigars, veterinarian, 
said that a blow that does not knock 
the animal unconscious causes the 
cattle’s blood pressure to increase 
and its heart to beat faster. The re- 
sult is that the blood is frequently 
forced into the extremities of the 
body and, at times, there may be a 
rupture of small blood vessels. In 
like manner, the excited animal re- 
leases more prothrombin which causes 
faster blood coagulation. All of these 
factors contribute to poorer bleed- 
ing, poorer skinning, and poorer car- 
cass appearance, Lingle observed. In 
all the cattle slaughtered with the 
new technique only once has a “spot- 
ter’—a carcass with visible blood 
clots — been observed, according to 
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Lingle. There is much less bruising 
of animals as there is no frantic lung- 
ing about in the knocking pens. 

An additional factor in the effi- 
ciency of the method is_ elimi- 
nation of the usual backward glance 
of the stunner to see if the animal 
has been knocked down. There is 
no need for this double check before 
dumping the animal, as the method 
is positive and foolproof. Not one 
animal, Lingle said, has gotten up 
since the new technique has been 
used. The danger of a half-stunned 
animal coming to his frightened 
senses on the killing floor has been 
eliminated. 

The dimensions of the Seitz knock- 
ing pen are 9 ft. long, a little over 
6 ft. high and 3% ft. wide. 

The knocker operates the lights 
and gun from the conventional knock- 
ing platform. Lingle stated that one 
disadvantage in the technique is the 
downgrading of the brains. Because 
a certain amount of skin or hair might 
be driven into the brain by the dis- 
charged captive bolt, the MIB has 
ruled that the reclaimed brain is an 
inedible product. Lingle estimates 
this downgrading to be equal to a 
loss of about 5c per head. However, 
he quickly noted the loss is more 
than offset by elimination of bruising, 
spotters and overall increased effi- 
ciency of the technique. He also 
claimed that the brain looks better 
as there is no blood clogging. 

He stated that the penned animals 
are quiet for the time required to 
stun them with the new method. The 
stunning of one animal does not 
frighten or excite the other animal, 
he said. He also said the firm has 
not experienced any difficulty with 
the operation of the captive bolt 
pistol. Pistol is distributed by Koch 
Supplies. 

Seitz operates a two-bed — beef 
department, and with the exception 
of about 10 per cent canner-cutters, 
dresses Good and Choice animals. 


Richmond, Va., Expects to 
Drop Inspection Service 


The city of Richmond, Va., prob- 
ably will drop its meat inspection 
service in the 1955-56 budget in view 
of the new state law requiring the 
Virginia Health Department to pro- 
vide a similar service. 

Providing the inspection service 
has been costing the city about $25,- 
000 a year. The state will charge for 
its inspection service. 

One of Richmond’s larger proces- 
sors recently applied for state serv- 
ice. A new Norfolk law would bar 
products of processors without state 
or federal inspection. 
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Perfect Loaves 


FASTER! 


with 
ADVANCE 
MEAT OVENS 















»..no more cracked or burned loaves! 


Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


ADVANCE DIP TANKS... 


gives looves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 


& to clean. Automatic heat control prevents 
. smoking of shortening. Capacity, 9 to 12 
3 loaves per dip. May also be used for 

poroffin ord aelatin dips, browning hams 
and other products 
Write for details. 
OVEN COMPANY ?:. So. 18th Street, St. Louis 3, Missouri 
Fort Engineering & Sales, Ltd., 1971 Tansley, Montreal, Canade 




















a The ITTEL 
Sie Standard HOG DEHAIRER 


Efficient! Dependable! Low Priced! 
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Designed to fit your needs and cut your slaughter- 
3 ing costs. 
You do the job faster, easier, better. . . . All of 
—Hog Dehairers which means more profit to you. 
—Gambrelling Made especially for small packers, slaughterers and 
Tables Locker Plants — Dehairs and spray-washes a hog of 
—Bleeding Rails any size in 60 seconds. Capacity rating is twenty 
—Scalding Tanks hogs per hour, when scalding facilities are adequate. 
—Knocking Pens Jack-O-Lift casters available at small extra cost for 
—Splitting Saws portability. Write for details. 
—Hog & Poultry 
i 
—Dial 
Thermometers - U P E R l O R 
* Sales and Engineering Co. 
Box 630 
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The Advertising Story 





want to buy? 





What are packers saying about their products to make consumers 


How do they select advertising messages? 
Is market research used in promotion planning? 
How far in advance are advertising programs planned? 


Here’s what packers around the country had to say in answer to 
an NP survey on advertising practices: 








EALIZING that consumer mo- 

tivation is hard to pin down 

and might vary from region 
to region or at different times of the 
year, THE NATIONAL PROVISIONER 
asked small and medium-sized pack- 
ers and sausage manufacturers 
throughout the country what quali- 
ties they were emphasizing in their 
advertising. 

Of the 40 packers from 26 states 
who cooperated in the survey, 32 
had advertising programs for 1954, 
allocating amounts varying from $2,- 
000 to $75,000 to attract consumers 
to their products through advertising. 

Almost all reported that they used 
a central theme in their advertising, 
varying the copy according to the 
product currently being pushed. 
“Taste” and “freshness” of product 
was stressed by most. In nearly all 
cases this represented no change in 
emphasis from the previous year. Ad- 
vertising programs were planned any- 
where from two weeks to a year in 
advance and were based on “con- 
tinual market research” to “just com- 
mon sense.” 

Advertising of Seattle Packing Co., 
Seattle, Wash., had a central west- 
ern theme because of its location, 
Robert W. McManus, sales manager, 
explained. “Freshness” and “western 
flavor” received the main emphasis. 
The firm, which retains an advertis- 
ing agency, bases its advertising on 
constant store observations and con- 
tact with buyers and plans its pro- 
gram three to six months in advance 
of the actual campaign. “We are 
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PART 2 IN A SERIES 


still feeling our way on messages but 
will, of course, employ all possible,” 
McManus said. 

A Southeast regional packer re- 
ported that the firm’s advertising mes- 
sages were selected by talking sug- 
gestions over with the salesmen. 
Freshness and convenience receive 
the main emphasis. 

Taste and protein content were 
stressed by a local packer in the Mid- 
west, who has the help of an agency. 
Advertising follows a pattern that is 
varied to fit individual products. On 
special promotions, advertising _ is 
planned several months in advance 
with “last-minute fill-ins.” The com- 
pany has been using stylized insignia 
in all advertising, including packages 
and truck panels, for seven years. 

A Midwest regional firm reported 
that its advertising program usually 
is planned two to three months in 
advance. Ads have a central theme 
emphasizing freshness, flavor, econ- 
omy and local production of prod- 
ucts. The company’s advertising man- 
ager and its ad agency work together 
in selecting the message. Copy for 
newspaper advertisements _ is agreed 
on by the sales manager and the 
agency. The message is changed 
weekly on radio. 

Kern Valley Packing Co., Bakers- 
field, Calif., has been stressing prod- 
uct freshness and taste in advertising, 
which usually is planned about three 
months in advance, according to Rob- 
ert J. Styrt, advertising manager. Styrt 
said the company is constantly on 
the lookout for new marketing, pack- 


aging and merchandising trends as 
noted in publications in those fields 
and seen by attendance at various 
markets and conventions. “K V_ Val- 
ley Pride” has been in use as the 
company’s trademark for several years. 
“All messages and printed material 
use the name ‘K V Valley Pride Prod- 
ucts in the Red, White and Blue 
Package’ to distinguish our brand,” 
Styrt said. . 

Taste and protein content are em- 
phasized by K & B Packing Co., 
Denver, which directed its entire 
$37,000 advertising budget toward 
daily newspaper readers in 1954, The 
firm and its advertising agency usu- 
ally plan about ten weeks in advance, 
Sam S. Sigman, secretary and treas- 
urer, said. The advertising message 
is changed each week. 

Advance market research by its ad- 
vertising agency is used in some cases 
by a regional sausage firm in the 
East as the basis for its program, 
which is planned four to six months 
in advance. Top management and 
the agency select the message. The 
method of presentation is varied 
throughout the year but the main 
theme, “All Beef,” is continuous, the 
company reported. “Quality Above 
All” and “Secret Blend of Natural 
Spices” also are used to attract con- 
sumers. 

The overall advertising campaign 
of a Midwest local packing firm, 
which has both an advertising man- 
ager and agency help, is planned 
a year at a time, with specifics de- 
cided three to six months in advance 
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—these sausage makers have been using VITAPHOS since 1953! 


(excerpts from letters received) 


“Vitaphos is becoming very popular 
with us, as you can see by our 
regular orders. By using Vitaphos, 

we can chop meats longer and finer 
in the silent cutter.”—July 1953 


“We are no longer worried about 
‘short meats’ in the silent cutter. 
We can let the emulsion stay overnight 
if need be and we always get safe 
results.”—August 1953 


“Smoking time and shrinkage were 
much less than usual when Vitaphos 
was used.”’—July 1953 


VITAPHOS 


first phosphate meat & fat homogenizer made in U.S.A. 


IS TIME-TESTED! 


“By tests I have made, I have found 
products made with Vitaphos are much 
more juicy and have beautiful cure 

color.”’—September 1953 





“We have found that through additional 
yield alone, Vitaphos pays for itself.” 


—September 1953 


“Vitaphos has surpassed its European 
counterparts”—August 1953 


“Our customers are aware of the difference 
and increased sales have resulted.” 
—September 1953 


“IT would recommend Vitaphos to anyone.” 
—August 1953 


HAVE YOU TRIED VITAPHOS? If you make: frank- 
furters, wieners, bolognas, minced ham, pressed ham, all 
kinds of loaves, liversausage, canned meat products, etc. 
.. yowll make them better with Vitaphos! Send for 
sample or write Dept. P-3 for further information. 


MILLIONS OF POUNDS of sausage products have 
been made with Vitaphos since 1953. Today, millions of 
pounds of meat products are made with Vitaphos 
every month! Sausage makers show such confidence in 
Vitaphos because they’ve found that Vitaphos produces 
excellent results every time. 
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AUTOMATIC 
CAMPBELL WRAPPER 


VACUUM B ACKAGES table-ready meats, 


bacon and chops with fabulous new savings in 
time, labor and materials! 



















Field proven and approved by America’s leading pack- 
ers, the new Campbell VACUUM PACK meat wrapper 
has revolutionized the packaging of self-service trans- 
parent meat packs. High speed continuous feed operation 
greatly increases unit production, and machine provides 
absolute vacuum sealing with savings up to 50% on 
packaging materials as no large over-laps or double 
wraps are necessary — no trays or stiffeners required 
unless desired! Machine cuts labor costs to a minimum 
too, as only one person is required for operation. 

ed Wraps regular or irregular shaped meat cuts or packs 
with equal ease and speed, and simplified adjustments 
require minimum down-time for size change-over. Ma- 
chine accurately positions label design of pre-printed 
wrap material or separately attached labels. 

Plan now to increase your sales with self-selling prod- 
ucts vacuum packaged by the Campbell Wrapper — It 
seals flavor, freshness and moisture in — eliminates 
shrinkage, reduces spoilage and wins thousands of new 
users to your brand name. 





New York office: 55 West 42nd St. 
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depending on scope, the company 
said. Some statistical studies, some 
opinion polls of the sales force and 
observation of general trends in the 
industry help determine the program, 
The firm uses a central theme based 
on its new package line, with nec. 
essary copy changes from product to 
product and varied seasonal ap- 
proaches. A slogan directed toward 
dealers emphasizes that the packaged 
products “sell themselves.” 

Another Midwest local packer, with 
agency help, usually plans advertis- 
ing one to two months in advance but 
sometimes as far ahead as six months 
before the actual campaign is 
launched. Product freshness received 
the main emphasis in 1954, a change 
from the year before. The firm does 
occasional market research and what 
is to be said about its products is 
the combined decision of the presi- 
dent, sales manager and agency. The 
message is changed about every 
three months. 


One Slogan Lasts 22 Years 


Product convenience and taste are 
plugged by another Midwest local 
packer. Flavor of product is played 
up in two company slogans, one of 
which has been in use for 22 years 
and the other for four years. A slogan 
is used on all packages, in all mass 
media advertising, on trucks, bill- 
boards and bench backs. 

An institutional advertising mes- 
sage is used by Valley Packing Co., 
Salem, Ore., R. F. Chambers, sales 
manager, said. The company retains 
an advertising agency and the pro- 
gram usually is planned about two 
months in advance. 

A Midwest regional sausage com- 
pany usually works with its agency 
three to five months ahead of a cam- 
paign. Advertising has a_ central 
theme emphasizing taste but the mes- 
sage is “changed two to three times 
a year for variation. The same prod- 
uct is always used,” an official ex- 
plained. 

Advertising is planned “as needed” 
by a Midwest regional packer. The 


company said its brand name is 
stressed. 
“U.S. Inspected” and quality of 


product are used by a local packer 
in the Southwest as main talking 
points. A slogan based on protection 
of the consumer through federal in- 
spection has been used by the com- 
pany for five years “wherever it fits.” 
Nutrition and product quality make 
up the central theme in advertising 
of a Midwest local packing firm, 
which plans its program with agency 
help from 15 to 30 days in advance. 
A slogan in use for 20 years appears 
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on all packages, informing the pub- 
lic, in effect, that the company’s 
products are perfect for every meal. 

The advertising program of a Mid- 
west local sausage manufacturer is 
based on advance market research 
by its agency “when needed” and is 
planned six months in advance of 
campaigns. The research is in the 
form of consumer surveys and dis- 
cussions with food consultants. The 
advertising message is selected as the 
result of this consumer analysis and 
interpretation by the agency and food 
consultants, the president explained. 
Advertising has a basic theme varied 
by individual product differences. 
Freshness and taste receive the main 
emphasis. 

Florence Packing Co., Florence, 
Ala., usually plans advertising 60 
days ahead of a campaign, C. M. 
Champion, sales manager, said. The 
company has the help of an adver- 
tising agency. 


Quality Its Own Advertiser 


“We depend entirely upon the 
quality of our product to advertise 
for us. We simply keep consumers 
reminded,” explained Schuyler Prof- 
fitt, sales manager of C. E. Richard 
& Sons, Inc., Muscatine, Iowa. The 
company has been using a standard 
slogan, “Ask for and insist upon Rich 
Brand,” for several years in adver- 
tising, with a different approach de- 
pending upon product. “We find it 
best to run each ad with a slight 
variation for two weeks,” Proffitt 
added. 

Advertising of North Side Packing 
Co., Pittsburgh, has a general ap- 
proach to family groups of products, 
according to Robert A. Hofman, sec- 
retary and sales manager of the sau- 
sage firm. “General goodness of prod- 
ucts is emphasized,” he said. The 
company uses billboards almost exclu- 
sively and these are repainted about 
four times a year. 

“(Firm name’s) Prize Brand Meats 
for Your Eating Pleasure” has been 
used for two years as part of the 
advertising message of a Midwest 
local packer. Both taste and conveni- 
ence are emphasized by this firm. 

Pipkin Boyd Neal Packing Co., 
Cape Girardeau, Mo., plays up fresh- 
ness and taste of products, Wesley R. 
Boyd, assistant manager, said. For 
seasonal items, advertising is outlined 
several weeks to a month in advance. 

Another firm emphasizing taste is 
Robbins Packing Co., Statesboro, Ga. 
Charles Robbins, jr., partner, said 
that ads for the company’s pork sau- 
sage also stress “All Pork Shoulder — 
Less Shrinkage.” Company salesmen 
and radio and newspaper advertis- 
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ing staffs help in message selection. 

A central theme plugging product 
freshness, protein content and econ- 
omy is used in advertising of A.Y.O. 
Packing Co., New Britain, Conn. 
Edwin F. Ostrowski, manager, said 
that ideas are tested first on sales 
panels and the ad message is changed 
weekly to sustain interest. About 90 
per cent of the firm’s $12,000 ad 
budget for 1954 was allotted to tel- 
evision advertising, sponsorship of a 
30-minute film story. 

Taste of Wilber Wieners and _ bo- 
logna is the central theme in adver- 
tising of Wilber Wiener Co., Wilber, 
Neb. L. J. Fritz, partner, said that 
the advertising department of the 
local ratio station writes different 
spot announcements on several prod- 
ucts and the firm selects from these. 
Different products are promoted 
daily by radio. Other advertising, 
Fritz explained, is directed toward 
keeping the company name and its 
trademark, a walking wiener named 
“Wilber,” before the public. “Wilber 
Wiener,” in use for seven years, ap- 
pears on “everything that can be 
seen,” Fritz said. This includes letter- 
heads, envelopes, statements, televi- 
sion, truck signs, labels, prepackaged 
items and casing design. 

The advertising program of S. R. 
Gerber Sausage Co., Inc., Buffalo, 
N. Y., is based on surveys of consum- 
ers and dealers one to three times a 
year by the firm’s advertising agency 
and company salesmen, E. H. Mc- 
Cormick, president, explained. The 
program is planned approximately 
one year in advance, subject to re- 
view monthly. Taste has been the 
principal theme for three years. The 
Gerber slogan, “Proven Best by Taste 
Test,” has been used about two years 
on packages and in other advertising, 
McCormick said. 


Sell on ‘Back Home’ Theme 


While situated in the South, Wied- 
erhold Sausage Co., St. Petersburg, 
Fla., is alert to the fact that the city 
abounds with vacationists and retired 
persons from northern areas. “We 
cater to the northern folk, who are 
generally accustomed to our type and 
quality of products,” said E. H. Berky, 
vice president. 

“Made Like Back Home,” is the 
Wiederhold slogan, used in its overall 
advertising program. The firm pro- 
duces products entirely different from 
its competitors, Berky explained. 
Advertising, usually planned three 
months in advance, stresses fresh- 
ness, flavor and originality in for- 
mulae of products. “We keep pound- 
ing top quality,” Berky pointed out. 
Typical phrases are, “The finest in 


the South,” “German-Style Formula,” 
“Beautifully Fresh Packed,” and “Dis- 
tinctive in Flavor.” 

The advertising message of Fair- 
way Packing Corp., Syracuse, N. Y., 
is changed monthly, according to 
Harold Share, vice president, and the 
program is planned two months in 
advance. There is a central theme 
of product freshness and convenience. 

A southern local packer has a cen- 
tral theme stressing quality from sev- 
eral angles, including freshness, pro- 
tein content, convenience and taste. 

Both high quality and freshness are 
emphasized in advertising of Potts 
Packing Co., Okmulgee, Okla., C. A. 
Potts, partner and manager, said. 
The firm’s message to consumers is 
summed up by a tiny French chef 
who appears on most labels quoting 
the company slogan, “You've tried 
the rest, now eat the Best.” 





ED. NOTE: Part III of Advertising Story will 
discuss packers’ experiences and preferences in 
use of various mass media to sell the public. 
Read the details in the March 26 issue. 


Canada Bans Red Stripes 
On Packaging for Bacon 


The Canadian minister of health, 
Paul Martin, has ordered a ban on 
the use of bacon packaging with 
pink or reddish stripes in that coun- 
try. A bill specifically prohibiting 
such practice is not necessary. Martin 
said, because his department has the 
power already. Such a bill recently 
was introduced in the House of Com- 
mons. 








CAPITALIZING ON CONVENIENCE of 
portion controlled frosted meat products to 
restaurants and other mass-feeding estab- 
lishments, Wyandot Meat Products, Inc., 
Nevada, Ohio, has introduced new institu- 
tional line of frosted steaks in 5-lb. boxes. 
In addition to Cubed Beef Steaks shown in 
photo, firm has Cubed Veal Steaks, Cubed 
Pork Steaks, Breaded Veal Steaks, Breaded 
Pork Steaks, and Breaded Veal, Pork and 
Chicken Drumsticks. Box is made of gray, 
linen-covered kraft board printed in two 
colors, red and brown, and containing the 
Wyandot "Sizzle Fry’ and "Bar-B-Kwik’’ 
symbols. Same style box is used for all 
items. Line will be exhibited at National 
Frozen Food convention at the Conrad Hil- 
ton Hotel, Chicago, March 13-17. 
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Coast Renderers Told of New Developments 


Ways to Solve Increasing Air Pollution Abatement 
Problems Are Outlined by San Francisco Civic Official 


A" pollution control, current re- 

search on fat uses, meat scrap 
quality control, business insurance, 
taxes and labor relations were some 
of the subjects discussed by speakers 
at the annual meeting of the Pacific 
Coast Renderers Association, held at 
the Fairmont Hotel in San Francisco 
on February 18 and 19. 

The group elected Richard B. Mor- 
timer as its new president; Roy Mason, 
vice president, and Nels Hamburg, 
secretary-treasurer. 

Reporting on research on_ utiliza- 
tion of tallow and grease, conducted 
at Stanford Research Institute under 
the support of Tallow Research, Inc., 
Dr. G. W. Newell revealed that there 
has been considerable interest in an 
oxidation process for conversion of 
oleic acid and total tallow fatty acids 
into a series of acids saleable as chem- 
ical intermediates for plasticizers, lu- 
bricants and hydraulic fluids. 

Details of the process have been 
disclosed to the Dewey and Almv 
Chemical Co., which has indicated 
an interest in a cooperative research 
program along specific lines. 

Some products of the oxidation 
process have been converted into 
other chemicals which are being ex- 
amined for their plasticizing and lu- 
bricating properties. Indications are 
that these materials offer excellent 
plasticization to films of polyvinyl 
chloride (a plastic used in upholstery, 
floor coverings, curtains, etc.). When 
these properties have been investi- 
gated, two additional studies will be 
made. 

A process for the preparation of 
hydroxystearic acid (a chemical useful 
in greases, lubricants, etc.) will be 
studied further. New ideas have been 
advanced for a fat-based binder in 
vlastic laminates. This phase will be 
studied to June 30. 

Biological investigations at Stan- 
ford Research Institute on surplus tal- 
lows and greases have been con- 
cerned with the use of these materials 
as regular components of feeds for 
various farm animals. In a_ poultry 
study, yellow grease, prime tallow, 
choice white grease, cottonseed oil, 
and a hydrogenated animal fat were 
added at levels of 3 and 6 per cent to 
chick rations. All of the fat supple- 
ments were readily accepted at both 
3 and 6 per cent levels. Although the 
final weights of the fat-supplemented 
groups do not differ significantly from 
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those of the controls, in each case the 
fat supplement produced a significant 
increase in efficiency of feed utiliza- 
tion. ; 

A current feed lot study with Here- 
ford steers includes four groups, with 
49 or 50 animals in each group. There 
is a control group, a second group 
fed 2.25 per cent tallow; a third 4.5 
per cent tallow; and a fourth 4.5 per 
cent yellow grease. It is planned that 
at the end of the 120-day feeding 
period these animals will be followed 
through the packinghouse to deter- 
mine dressing percentages, shrinkage, 
and carcass grade. 

Dr. Newell suggested that the pro- 
gram of chemical research be ex- 
panded considerably, commenting that 
the rate of effort has been relatively 
low to date, considering the problem 
confronting the renderer. He recom- 
mended that additional studies should 
be carried out to determine the opti- 
mum interrelationship of fat and the 
usual basic com>onents of feeds, such 
as proteins, minerals and vitamins. 

He also noted that experiments 
with poultry have indicated that va- 
rious types of surface active agents 
have borderline beneficial effects. It 
is felt that the combination of a sur- 
face active agent with fat may pro- 
vide a synergistic effect in growth 
and feed efficiency. If fats are to be 
used widely in feeds, there is cur- 
rent need for an intensive study to 
determine what types of carriers can 
be best utilized to allow the addition 
of these fats to rations without the 
necesity of melting them. 


View of Man on the Street 


In his talk on “Air Pollution Abate- 
ment for Rendering Operations,” 
Patrick J. Moran, director of the air 
pollution control program for the 
San Francisco Bay Area Council, 
pointed out that trouble results today 
with the encroachment of residential 
subdivisions upon our industrial areas, 
with more and more people being 
brought into contact with industrial 
odors. 

“The man on the street,” he said, 
“and the property owner in a res- 
idential district is little concerned 
over the fine point of whether or 
not odors are a hazard, or what air 
pollution is. He is armed with one 
of the most sensitive analytical de- 
vices known —his nose. He_ repre- 
sents public opinion and when he 


says, ‘It stinks,’ brother, that’s air 
pollution.” 

Reviewing the legal measures 
which are used to control the emis. 
sion of odors and other types of air 
pollutants, Moran stated that under 
the common law, odors can be con- 
sidered to be a nuisance when pro- 
duced in such a quantity as to 
interfere with the comfortable en- 
jovment of life and property. In most 
instances, court action can be insti- 
tuted by an individual or by the 
community against a person alleged 
to be creating an atmospheric nui- 
sance by emitting odors. The court 
can be requested to order abatement 
of the nuisance. 

The state can specifically declare 
air pollution to be a nuisance and 
pass legislation regulating emission of 
contaminants into the air. The state 
can also pass enabling legislation al- 
lowing cities, counties and_ special 
districts to create their own air pollu- 
tion control districts and_ establish 
legal limits for air pollution in their 
area, This right to control air pollu- 
tion has usually been upheld by the 
courts even though the regulations 
have had the effect of limiting the 
use and diminishing the value of 
private property. 

Under the impact of increasing 
concern over the effects of air pol- 
lution, more and more air pollution 
control laws are being enacted. Over 
80 per cent of the abatement ordi- 
nances now on the books have been 
passed in the last ten years. Most 
of the air pollution control programs 
which originally were concerned with 
problems of smoke and dust have 
recently broadened their activities to 
include attack on all undesirable 
atmospheric contaminants. 

“How does this affect you men who 
operate rendering plants and perform 
a waste disposal operation which is 
a necessity in all good-sized com- 
munities?” the speaker asked those 
at the annual meeting. 

“First, before legal action develops, 
there is the opportunity for you itt 
your own self-interest to start an 
odor abatement program in your 
plant. I heartily recommend _ this 
policy. 

“Second, if a group of citizens 
complains about obnoxious odors 
which permeate the areas near your 
rendering plant you can be brought 
into court. If the court finds the nui- 
sance does exist you can be ordered 
to wholly abate the nuisance within 
a specified period of time. 

“Third, if an air pollution con- 
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trol law is in operation, similar to 
the one in California, you can be 
ordered to abate the odors regard- 
less of whether complaints have been 
received or not. 

“Each of these three immediately 
faces you with the same question—how 
can I eliminate, control and curtail 
these odors which originate in my 
plant? 

“The decomposition of raw mate- 
rial produces odors in the proximity 
of the plant, within the plant, dur- 
ing manufacture, in the transport 
equipment and in the storage areas. 
Much of the odor can be eliminated 
by improved _ sanitation and work 
methods. Odor control is essentially 
a housekeeping problem. Keep _ it 
clean and you'll keep down the smells. 

“When I advise you to clean up the 
plant and keep it clean, I realize that 
is easier said than done. Many of you 
are operating plants built 20. 30 or 
more years ago and in those days 
plants weren't designed for cleanli- 
ness. However, I would like to direct 
your attention to another industry 
once plagued with an odor problem 
similar to yours but on a much greater 
scale. Not too many vears ago, an 
oil refinery was one of the filthiest 
places you could imagine. The stench 
produced by a mixture of sour crudes, 
mercaptans, hydrogen sulphide and 


other fragrant material was some- 
thing youd never forget. Now when 
you drive past a modern oil refinery, 
such as the Standard Oil Refinery in 
Richmond, it is a very exceptional day 
when you notice an odor or see a 
plume of smoke. 


Adequate Supervision Essential 

“I’m suggesting that there is always 
room for improvement. From experi- 
ence, I can tell you that the cheapest 
form of air pollution control is ade- 
quate supervision whether you are 
preventing the emission of odors or 
black smoke. I have visited rendering 
plants in four cities and I can frankly 
state that with one exception there is 
opportunity to improve on the house- 
keeping in each plant. I will not pre- 
sume to try to tell you how to improve 
your operational practices, but I 
would like to offer some suggestions 
which I hope might be helpful to you. 

“Process the material which comes 
into the plant as soon as possible. 
Avoid raw material accumulating 
overnight. 

“Plan your sanitation and house 
keeping and be sure it includes all 
operations. It helps to have one or 
two individuals delegated to the re- 
sponsibility of carrying out this house- 
keeping program. 

“Provide an ample supply of steam 
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and hot water for cleaning and rinsing 
purposes. Use a modern industrial 
detergent or tri-sodium phosphate in 
your cleaning and scrubbing water. 

“Give the building itself a thorough 
cleaning. Take advantage of the mod- 
ern industrial detergents and solvents 
which are specifically designed for 
special cleaning jobs on motors, 
switchboxes, tanks, etc. Surface drive 
ways with impervious material so 
they can be flushed off. 

“There is evidence to indicate that 
adding a stabilizer during the cooking 
will reduce the amount of odors in 
processed material. 

“Don’t overlook the use of modern 
industrial deodorants to mask or 
counteract the odors which you pro- 
duce. These industrial perfumes have 
been designed for use in your clean- 
ing operations and in the other steps 
in the process. 

“The next step in your odor abate- 
ment program would be a collection 
system to gather and dispose of the 
exhausts from one or more of those 
steps in the process which are odor 
producing. I am specifically referring 
to open steam kettles, expellers, 
presses, grinders, ete. This method 
requires a hood over the equipment 
or better yet, enclosing the equip- 
ment in a room with a duct to carry 

(Continued on page 31) 
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HAM MOLD 


(Patented) 





Get these exclusive features to produce fine quality 
molded meat products. 
@ EASY TO CLEAN—-sanitary, stainless steel, one piece s 
cover reduces labor at least 50%. OPEN TOP LOAF PAN 
@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. = This new and fast method is superior, more uni- 
@ NON-TILTING COVER—rods through end brackets form, and operated with less effort. Any 
makes it impossible for cover to tilt. operator can easily adapt himself to it. 


LOAF MOLD 
(PATENTED) 








PRE-SLICING MOLD SHOWN WITH 


STUFFING CARRIAGE 
The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 663%4%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 
Saves time and labor in cleaning, handling 


SPEED LOAF MOLDS ¢ 
Open End Stainless Steel : 


Stutfed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 










removal. and stuffing. Both ends open for quick removal 
of loaf. 
Lu (PAT. PEND.) EXTRA HEAVY DUTY | 
PRE-SLICING MOLD— AIR OPERATED MOLD UNLOADER 
16 Gauge Stainless | The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
Steel Body | 


there is no need to pound the ends to free loaves. 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 





gauge on covers gives greater durability and increased mold 
life. 


This new mold, despite its heavier construction, 


| These and many other Globe-Hoy products were 
| 

is still the easiest mold to handle. The 24” or, | 
| 


designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 


27” lJength mold gives you only 2 end covers sizes and prices today. 


instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 


The GLOBE Gopany 


4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 
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of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. © cement sence 
Extra Heavy gauge stainless steel. 16 gauge on body and 16 
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TOP PHOTO SHOWS the latest addition—a 50 x 55 ft. two-story reinforced concrete 
structure—which is enlarging the plant of the D. E. Nebergall Meat Co. of Albany, Ore. 
It will house on the second level two new 8-rack Atmos stainless steel air-conditioned 
smokehouses and sausage cook tanks and will provide room for additional smokehouses. 
The first floor will be given over to engine room and maintenance facilities and employe 
locker room. The addition will make it possible to eliminate older conventional smoke- 
houses and to use the space for refrigerated sausage holding and packaging. Expansion of 
the Nebergall plant from the tiny frame structure of the early 1900's has been a steady 
process. Among the next steps planned are modernization of the killing floor and sausage 
manufacturing department. 





JUST A BIG HOLE NOW, but it's the future branch house of Rath Packing Co., at 44th st. 
and South Soto in the Vernon district of Los Angeles. Footings had been poured when 
the NP photographer visited the site and a number of the basement wall slabs were being 


cast in their forms (foreground). 
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The Meat Trail... 





Gross Succeeds Andre at 
Armour Los Angeles Plant 


Retirement of H. E. ANDRE as gen- 
eral manager of Armour and Com- 
pany’s Los Angeles plant and ap- 
pointment of JoHN B. Gross as his 
successor have been announced by 
the firm. , 

Andre is retiring after 39 years of 
service with the company. He started 
as an order writer in the St. Joseph 
(Mo.) plant and served in many 
sales and production executive capac- 
ities. He had been general manager 
at Los Angeles since 1941. 

Gross joined Armour as a clerk 
in Chicago in 1927, later serving at 
the St. Joseph plant and at the Tifton 
(Ga.) plant. He had been general 
manager of the Tifton plant since 


1945. 


A total of 229 shares of Swift & 
Company stock will be awarded to 
Swift employes during this centennial 
year as awards for suggestions, in ad- 
dition to the regular awards of cash 
or merchandise for money-making or 
money-saving ideas. Centennial stock 
awards will be made monthly, and 15 
grand prize winners will be selected 
at the end of the year. In the 30 
years Swift has had a_ suggestion 
award plan, some $788,992 has been 
paid to employes for 45,242 sugges- 
tions which have been adopted and 
put into practice. 


PLANTS 


M. L. Crockett and Joe CHLAVIN 
have started the C. & C. Packing 
Co. at Phoenix, Ariz. Both have been 
active in the meat industry for many 
years. Crockett was formerly asso- 
ciated with Goldring Packing Co. of 
Los Angeles. 


Star Packing Co., Sidney, Neb., has 
been sold by Mrs. ELtzaBeTH 
ScHWASNICK to Sterling Packing Co., 
Sterling, Neb. The Sidney firm, which 
has about 16 employes, slaughters 
hogs and cattle and manufactures sau- 
sage. 


Jack Errincron of Salinas Dressed 
Beef Co. has leased for five years 
the old Gambord plant in San Jose, 
Cal. 


Sales volume of Coffeyville Pack- 
ing Co., Coffeyville, Kan., amounted 
to $3,850,000 last year, a decided in- 
crease from the previous year, J. L. 
Simmons, newly-elected president, re- 
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ported. He said 30,000 cattle were 
killed and processed. Simmons has 
managed the plant, a subsidiary of 
Stahl-Meyer, Inc., New York City, 
since it was purchased by that firm in 
1947. 


Hygrade Food Products Corp. has 
sold its former slaughtering plant at 
50 Depot st., Buffalo, to Buffalo and 
Rochester interests. Slaughtering op- 
erations were discontinued at the plant 
last fall. The purchasers plan to use 
part of the property for industrial de- 
velopment. 


Newly-incorporated — in Roanoke, 
Va., is Keith Sausage Co., Inc., with 
capital authorization _ of $100,000. 
LorENz NEUHOFF, Jr., is president. 


Ground has been broken for a new 
plant for the United Beef Co. at 
Gaffney, S.C. WaLTER Brown is a 
principal in the firm. 


Silver Platter Meat Co., Chicago, 
has acquired the former Cudahy Pack- 
ing Co. branch house at 9101 Balti- 
more ave. in that city and moved into 
the larger quarters. The firm supplies 
the home freezer market. 


Fire recently caused an estimated 
$200,000 damage to the Swift & Com- 
pany warehouse at 223 Kentucky ave., 
Indianapolis, and contents. 


The E. Kahn’s Sons Co., Cincinnati, 
recently installed new _ refrigeration 
equipment, including two 300-ton, 
600 horsepower ammonia refrigeration 
compressors. 


A new meat processing plant has 
been opened in Purdy, Mo., by the 
Rev. FrANcIS CARR. 


JOBS 


Mito B. MeEpLock, yr., has been 
appointed domestic sales manager of 
the refinery division of Armour and 
Company, Chicago. He succeeds E. J. 
Reis, who has been assigned to spe- 
cial work on all Armour branded 
products. Medlock joined Armour in 
1927. He had been sales manager of 
shortenings and oils since 1949. Reis 
has been with Armour since 1920 
and was manager of the sales promo- 
tion department for 11 years prior 
to his refinery sales post. Other ap- 
pointments announced in the Armour 
refinery division are Georce A. Dit- 
LON as domestic lard and Tex sales 
manager, and JaMes A. Lioyp as do- 
mestic sales manager of shortenings, 
vegetable oils and oleo fats. 


H. FArNswortH has been ap- 
pointed manager of the Montreal plant 
of Canada Packers, Ltd. 
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‘MEMPHIS PLANT manager of Wilson & 


Co., Inc., George Abraham 
brought a real mayor along to greet 
"Mayor" Thomas Mitchell (left), motion 
picture, stage and television actor, on his 
arrival in Memphis. Mitchell was guest of 
the company for three days at the opening 
of his Wilson-sponsored television show, 
“Mayor of the Town" on WHBQ-TV. At 
right is Memphis Mayor Frank Tobey. 


(center), 





TRAILMARKS 


The tenth anniversary of Cushing 
Packing & Provision Co., Cushing, 
Okla., was marked by a special sec- 
tion in the Cushing Citizen devoted 
to the history of the firm and congratu- 
latory messages from friends and bus- 
iness associates. The company was 
founded early in 1945 by Lewis C. 
Corey and HoMEr Sutton, previous- 
ly executives with Banfield Bros. Pack- 
ing Co., Enid, Okla. “What cause of 
rejoicing this firm was indeed for the 
‘meat hungry’ of war-bound Cushing,” 
the newspaper recalls. The company 
has grown steadily and now has 30 
employes, compared to five at the 
start. Plans are underway to market 
more sausage products under company 
brand names. “Melody” brand is one 
name now being used. 


FRANK B. Wisk, former secretary- 
treasurer of the National Rendere.s 
Association, has accepted a position 
with the National Associated Bus- 
inessmen. The organization is sponsor- 
ing the CuarLes E. Witson plan to 
get the federal government out of 
business-type operations which com- 
pete with private enterprise. Wise’s 
job will be to coordinate trade asso- 
ciation interest in the program. 


E. GLEN Six, manager of the Swift 
& Company plant at So. St. Joseph, 
Mo., has been named “outstanding 
boss” by the St. Joseph Junior Cham- 
ber of Commerce. Six is a veteran of 
44 years with Swift. 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y. 


will be among exhibitors at the Na- 
tional Frozen Foods convention March 
13-17 at the Conrad Hilton Hotel, 
Chicago. Morris C, Strou, president; 
WiLL1AM J. CARPENTER, sales man- 
ager, and DonaLp J. WALLACE, mer- 
chandising manager, will be in attend. 
ance. 


Jacob E. Decker & Sons, Inc., Dal- 
las, won top honors in the 1954 com- 
mercial fleet safety contest of the Dal- 
las Citizens’ Traffic Committee. The 
firm received a plaque for driving the 
most miles over 100,000 without an 
accident. Its drivers logged 218,023 
safe miles. 


Tobin Packing Co., Inc., Albany 
(N.Y.) division, has turned over a 
check for $11,000 to the Albany 
Knickerbocker News “Kids Around 
the Corner” polio fund. The money 
was collected on the Tobin morning 
radio program, “The Musical Clock.” 


DEATHS 


Epwarp A, Martin, 54, general 
manager of the Armour and Company 
plant at Jersey City, N. J., died re- 
cently after a long illness. He had 
been employed by Armour for 35 
years. 


FRANK I. CLarK, 65, who retired 
last November as superintendent of 
the Rath Packing Co. plant in Water- 
loo, died recently. 








LUNCHEON AT SARDI'S for New York 
food executives has interested spectator 
in Karl Seiler (rear), vice president of Karl 
Seiler & Sons, Inc., Philadelphia. Firm is 
sponsoring program on behalf of Seiler's 
Liverwurst. Ray Heatherton, MC, is shown 
“pitching product to Abe Alexander of 
Dilbert Brothers. 
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On now - Truck Whe 
Event of the Year — ~ 


HOODS UP SHOWDOWN! 


A new type short-stroke engine design is revolutionizing 
truck performance. Ford, and only Ford has it in every model! 


It’s the automotive news of the year! First the ... reduces engine friction as much as 33% for 
car industry goes short-stroke V-8. Now the truck more usable power .. . gives longer engine life. 
industry begins to follow suit. Small wonder! 

This new engine design increases piston ring life Ford—pioneer in V-8 truck power—has had 
up to 58% . . . saves up to 1 gallon of gas in 7 Short Stroke V-8’s on the road for three years. 


Today, only Ford offers an ‘‘on-the-job” 
= p> tested, money-saving Short Stroke engine 
in any truck model you choose . . . with 4 
Short Stroke V-8’s and a Short Stroke Six. 


Look under the hood! Be sure your next 
truck doesn’t have an old-type, long-stroke 
engine that may be outdated before it earns 
its keep. Get the facts at your Ford Dealer’s 
Hoods Up Showdown . . . now! 


FORD 
Triple Economy 





Short Stroke power to deliver heavy loads faster ...economy 
that keeps operating costs low. New Ford F-600 gives 
you a choice of two money-making, Short Stroke V-8’s 


. the 132-h.p. and 140-h.p. Power King engines. GVW TRUC MONEY MAKERS 





up to 16,000 lbs., GCW up to 28,000 lbs. FOR 5S 
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Leakage troubles here stopped hy these CRANE VALVES 


THE CASE HISTORY— Read why Hysan Products Co., Chicago, 
changed to Crane Clamp Gate Valves in all process and storage 
piping. Hysan makes liquid waxes, pine oil and coal tar dis- 
infectants, liquid soaps, and similar chemical specialties. 

Valves formerly used were similar to Crane Clamp Gates, but 
only in appearance. They lasted no more than 2 to 6 months— 
leaking at seats and disc with no more than 3 to 12 operating 
cycles daily. Maintenance and replacement costs mounted—as did 
down-time losses. The leaky valves on tank lines forced repeated 
transfer of storage stocks. As many as 3 men were needed to 
make valve repairs. 

All this trouble stopped when the plant installed Crane No. 488 
Clamp Gates. After almost 2 years’ service, these valves show 
no sign of wear or leakage. An occasional pull-up on the packing 
is all they need—and one man handles all piping maintenance. 


CRANE CO. 


General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES ¢ FITT GS 
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CRANE 
CLAMP GATE VALVES 


Rugged design with careful, close 
tolerance machining, especially on 
seating surfaces, sets these Crane 
valves apart from others. They give 
long-lasting tight closure under fre- 
quent operation and on hard-to-hold 
fluids. Many patterns to choose 












from—all-iron or brass-trimmed. 
See your Crane Catalog or Crane 
Representative. 






THRIFTY 
BUYER | 
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Selling Prepackaged Line 
(Continued from page 10) 


coloration of the product and yet al- 
lows the customer to see what she is 
buying. 

The back side of the box has a 
code for the packaging date to enable 
the retailer to properly rotate his 
sliced display. 

The second element contributing 
to the simplicity of the packaging op- 
eration is the order filling technique 
developed within the plant by J. 
West, industrial engineer. At stated 
cut off periods, depending upon de- 
livery, all the typed orders for lunch- 
eon meats are assembled on a peg 
board in the packaging department. 

The peg board has a top clamp 
under which the orders are placed. 
There is a large stainless ruler that 
is moved from peg to peg. The pegs 
correspond to product lines on the 
order sheet. At the beginning of the 





as 


THESE SHIPPING cartons have product list 
printed on outside for ready identification 
of contents. Worker writes number of each 
item placed in carton in blank spaces. 


slicing operation, the shipping boxes 
are stacked on a shelf and numbered 
to correspond with the pre-numbered 
order sheet. 

Starting with the first item on the 
order ticket, an employe calls out the 
number of units of this item that are 
required to fill all the orders. As the 
product is boxed, she puts them in 
the shipping carton. She marks the 
number of product units the shipping 
carton contains. On one side of the 
shipping container is a printed listing 
of the various sausage meats pack- 
aged by the firm. Alongside of the 
list is space for quantity write in. 

Moving the ruler down a peg, the 
quantities required for the other items 
are called. The ruler is moved peg by 
peg. The various items are sliced as 
needed. 

The technique has several major 
advantages. 

First, the product is sliced only to 
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order and moves into retail channels 
with promptness. 

Second, the actual changeover be- 
tween different products is limited to 
a morning and afternoon slicing op- 
eration. 

Third, there is a predictable de- 
livery time. Chris says one of the ini- 
tial hurdles to the technique was con- 
vincing the sales force that cut-off 
time was just that. There was some 
griping at the beginning, but now 
no one concerned would part with 
the system. 

Fourth, the technique permits the 
packaging gang to move from sliced 
sausage meats to bacon, to bulk pork 
sausage, to frankfurters, etc., with a 
minimum loss of time. No shifts are 
made from one type of operation to 
another just to fill a few orders. By 
the same token, if there has to be 
a departmental exchange of help, it 
can be done on a planned basis with 
the least disruption. 

In reviewing his sliced sausage 
meats packaging operations, Chris 
Finkbeiner states that the firm has 
entered this field with a relatively 
minimum investment. As the direc- 
tion and scope of the effort is more 
critically determined under actual 
competitive selling conditions, the 
firm will then make the expansion it 
deems prudent. He is convinced pack- 
aging is a boon both to the consumer 
and the packer. 


House Bills Would Close 
Revenue Code Loopholes 


Repeal of two sections of the In- 
ternal Revenue Code of 1954, which 
allow windfalls to business taxpayers, 
is sought in identical bills introduced 
in the House this week by Jere 
Cooper (D-Tenn.), chairman of the 
Ways and Means Committee, and 
Daniel A. Reed (R-N.Y.) ranking 
minority member. 

The measures (HR 4725 and HR 
4726) would repeal retroactively 
Section 452, which relates to prepaid 
income, and Section 462, concerning 
reserves for estimated expenses. The 
sections allow businessmen operating 
on an accrual basis to deduct from 
their 1954 tax returns their actual 
expenses in 1954 and a reserve fund 
set aside for estimated expenses in 
later years growing out of projects 
on which income was earned in 1954. 

Secretary of the Treasury George 
M. Humphrey requested earlier that 
the tax loopholes be closed. He said 
the objective of the sections was to 
conform tax bookkeeping with busi- 
ness bookkeeping. “They never were 
intended to cover innumerable items 
some taxpayers apparently intend to 
claim,” he added. 


Pacific Coast Renderers 
(Continued from page 25) 


the exhaust gases to a scrubber, a 
firebox, or an absorption filter. Here 
the odors are destroyed by washing, 
incineration or absorbed by activated 
charcoal. This method should be 100 
per cent effective in eliminating all 
the odors which you can corral and 
lead into the device. When you in- 
stall an exhaust ventilation system to 
control the odors from one particular 
piece of equipment, be sure the scrub- 
ber or incinerator, etc., has plenty of 
capacity. This will permit you to con- 
nect other parts of the process to the 
system at a later date if the need 
arises.” 

During the two-day meeting, L. 
Blaine Liljenquist, Western States 
Meat Packers Association, summarized 
the “Washington Outlook;” A. E. 
Hayes of the Moorman Manufacturing 
Co. spoke on “Need for Quality Con- 
trol in Meat Scrap;” Professor W. A. 
Spurr, Stanford University, outlined 
“The 1955 Business Outlook;” and 
three phases of modern business— 
insurance, labor relations and federal 
taxes — were discussed by E. W. Rod- 
man, Frank Foisie and R. H. Walker. 
V. J. Bahorich, Pacific Far East Lines, 
addressed the group on “Exporting 
Tallow in Bulk.” 


Defense Secretary Sees No 
Need Now for Control Bill 


Advance enactment of price-wage 
control legislation, to be used in the 
event of attack, is not considered nec- 
essary by Defense Secretary Charles 
E. Wilson. Wilson said this week 
that he thinks existing legislation is 
“reasonably” satisfactory and sees no 
current need for enactment of a 
standby control measure. 


Renderers on LaSalle St. 


The National Renderers Association 
has moved into permanent quarters at 
30 North LaSalle st., Chicago, since 
other office space promised earlier did 
not become available. The national 
office had planned to have combined 
quarters on Wells st. with the Na- 
tional Hide Association. Telephone 
number of the LaSalle st. office is 
FRanklin 2-3289. 


Renderers Meeting Set 


The annual membership and di- 
rectors’ meeting of the Southeastern 
Regional Renderers Association has 
been scheduled for Monday, April 
25, at the Henry Grady Hotel, At- 
lanta, Ga., Harold E. Hansen, presi- 
dent of the group, announced. 
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New Air-Tight Wrap 
(Continued from page 11) 

the printed design and makes the 
bottom overlap. She pulls two sheets 
simultaneously until the desired length 
is secured, The wrapping takes place 
on a tilt-top table which, when tilted 
downward, brings the sheet in contact 
with the cut-off wire. The operator 
makes the bottom fold and seals it by 
bringing the fold against the built-in 
sealer. 

The product is then passed to the 
twister operator. The twister machine 
rotates a belt band over two roller 
heads. The dip in the belt band is 
adjustable to compensate for the var- 
ious sized meat products. In opera- 
tion, the belt moves at fixed speed. 
When the operator brings the 
wrapped meat in contact with the 
belt, she holds it by the sheet ends. 
The movement of the belt spins the 
body of the package rapidly, twisting 
the end portions of the sheets to 
form a rosette that fits closely to the 
product. The rapid spinning brings 
the film tautly around the whole prod- 
uct and frees the package of most 
of the entrapped air. 

The package then is placed on the 
intake holder of the shrinker. Mov- 
ing in a controlled cycle, the throw- 





= 


BUTTS, LOAVES and chunks all are wrapped 
with new twist and shrink technique. 


out bars of the ducker tilt the holder 
at the start of the cycle. The tilted 
holder dumps the package into the 
shrinker. On the return cycle the 
throw-out bars scoop the package 
from the shrinker and deposit it on 
the slide-off chute. The water in the 
shrinker is held at 200 to 210° F. 
The package is held in the shrinker 
for a few seconds. 

At the slide-off point, the excess 
rosette ends are cut, the individual 
meats are scaled and boxed for ship- 
ping. 

During the dunking step, the newly 
developed Cross Tensilite film shrinks, 
forcing the balance of the air from 


the package. The shrinking further 





L 
Improve the Quality of Your Product... 


Increase the output of any make of grinder, with SPECO C-D 
(Correct Design) knives and plates. Engineered to give you 
strength where stress is greatest! Built to process hundreds of 
thousands of pounds of meat with one blade! Special plates 
for every grinding job. 






32 





3946 Willow Road, TUxedo 9-0600 (Chicago) 


Schiller Park, Illinois 


New C-D 
Sportsman's 
Power Kit with 
automatic fish 
scaler — write 


for literature 
FREE! 





brings the wrapping material around 
the body of the meat product. Since 
the combined action of the initial 
twist wrapping and shrinking have 
virtually excluded all the entrapped 
air from the package and both films 
are nonpermeable to air, the result- 
ing package is air free. 

The double wrap has several major 
advantages. Tobin Packing Company 
officials state first that the new wrap 
has eliminated shrink problems and 
also has increased the shelf life of 
the product. Tobin uses the technique 
at both of its plants. 

Second, the new dual wrap has a 
positive element of protection. In 
shelf service handling of product, a 
single sheet might be abraded and 
expose the product. The dual wrap 
virtually assures complete protection 
for the product through the merchan- 
dising cycle. 

Third, the new printing techniques 
developed by Printon give the pack- 
age all the plus factors of multi-col- 
ored impulse buying designs. The 
Saran film can be printed in ten 
colors. Since the printed sheet is pro- 
tected by the clear transparent outer 
wrap, none of the color luster is lost 
through handling of the package 
either in the wrapping or merchandis- 
ing cycles. 

Developments in the films have 
permitted the elimination of the for- 
mer paper coated wire used to hold 
the package during the twist opera- 
tion. The nature of the wrapping ma- 
terial make it suitable for the wrap- 
ping of any irregularly sized product, 
insuring a tight fit at all times. 

The films come in various band 
sizes and the rollers can be_ inter- 
changed quickly to accommodate dif- 
ferent types of product such as chubs, 
loaves or picnics. 

Equipment is made by Amsco 
Packaging Machinery, Inc., and Mil- 
ler Wrapping & Sealing Machine Co. 


Colorado Decision Rules 
Against Fair Trade Act 


An opinion handed down by Den- 
ver District Judge Robert H. Mc- 
Williams, jr., held unconstitutional 
the Colorado fair trade act’s “non- 
signer clause,” permitting manufac- 
turers to bind all retailers in the state 
to minimum resale prices for their 
products through contracts requiring 
the signature of only one retailer. 

Regarded as certain to be appealed 
to the State Supreme Court, the rul- 
ing was made by Judge McWilliams 
in rejecting a request for an injunc- 
tion against a Denver retailer in fire- 
arms. Such clauses recently were held 
unconstitutional in two other states. 
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per cent gain over the 351,000,000 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
March 5, 1955 342 185.4 
February 26, 1955 . 310 168.0 
March 6, 1954 336 183.1 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
March 5, 1955 137 14.5 
February 26, 1955 130 14.0 
March 6, 1954 136 14.7 





Pork Output 25% Above Year Ago 


Meat production, after the holiday week’s curtailment of operations, 
last week returned to normal as total output rose 12 per cent to 383,000,- 
000 Ibs. from 342,000,000 Ibs. the week before and also carried a 9 


period. Cattle slaughter and beef output rose 10 per cent and represented 
a small increase over a year ago. Pork production jumped 14 per cent 
over the previous week and 25 per cent over the same week last year. 
Production of veal was up some, but that of lamb and mutton rose 
sharply to stand a trifle above a year earlier. Estimated slaughter and 
meat production by classes appear below. 


1950-54 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
349,561. 

1950-54 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55.241; Sheep and Lambs, 
37,677. 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE 
Live Dressed 
March 5, 1955 990 542 
February 26, 1955 990 542 
March 6, 1954 984 545 
CALVES 
Live Dressed 
March 5, 1955 190 106 
February 26, 1955 195 108 
March 6, 1954 193 108 


Ibs. produced in the same 1954 


RK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,280 170.0 
1,121 148.0 
1,023 139.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
275 13.5 383 
245 12.2 342 
271 13.2 35! 


Live Dressed 
238 133 
237 132 
235 137 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
101 49 15.1 46.1 
102 50 14.8 39.2 
101 49 13.9 33.3 














MEDIUMWEIGHTS IMPROVE, OTHER HOGS DIP IN VALUE 


(Chicago costs and credits, first two days of the week) 


Hog cut-out values changed un- 
evenly this week as mediumweights 
edged higher in the plus column, 
while the other two fell back under 
sharp reductions in pork prices. Live 
costs to packers declined appreciably, 
but not to the same extent as did 
prices on meat. Heavy hogs lost most. 

—-180-220 Ibs. : 





























Value 
Pet. Price per per cwt. 
live per ewt. fin. 
wt. lb. alive yield 
Skinned hams ....12.8 40.3 $5.16 $ 7.37 
PICRICE icc sss GO Bl 1.39 1.88 
Boston butts .... 4.5 26.2 1.13 1.61 
Loins (blade in)..10.2 33.4 3.40 4.89 
BOON CUE kc s das --+ $11.08 $15.75 pee 
Bellies, S. P. 25.6 2.84 4.04 9.6 
lS A Se a 7 2.1 
Fat Backs ; nee iat 3.2 
EE Aika «4a 0i5< 8.4 14 21 ty 
Raw leaf 11.0 25 35 2.2 
P. S. lard, 
rend. wt. 10.6 1,57 2.29 13.5 
Fat cuts and lard. ... - $4.80 $ 6.89 a 
BORTENIOR. 6 obs ccs 1.6 30.9 49 71 1.6 
Regular trimmings 3.3 11.6 .38 55 3.1 
Feet, tails, etc.... 2.0 wait .22 31 2.0 
Offal & miscl. ...... ea is)s) .80 ; 
TOTAL YIELD 
& VALUE ....70.0 $17.52 $25.01 71.5 
Per 
ewt 
alive 
Ce a a a $15.68 Per ewt. 
Condemnation loss .......... 02 fin. 
Handling and overhead ...... yield 
TOTAL COST PER CWT....$ $24.21 
TOTAL VALUE 4 25 ol 
Cutting margin .........:. +$.57 +$ .80 
Margin last week ........ + + 94 





This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week. ; 


——220-240 lbs.—— —240-270 lbs. = 


Value Value 

per per cwt. Pet. Price per per cwt. 

ewt. fin. live per ewt. fin. 

alive yield wt. Ib. alive yield 
$ 4.90 $ 6.78 

1.24 1.72 

1.07 1.51 

3.31 4.44 


$10.52 $14.65 


. 

18.4 38 ao) 
8.8 28 40 
8.4 14 .21 
11.0 -24 34 


10.6 1.43 1.99 


ne $ 6.87 
26.6 43 .61 
11.6 36 49 

eas 22 .30 

5 .78 





$16.95 $23.70 


Per 
ewt. 
alive 
$15.53 Per cwt. $15.18 Per ewt. 
02 fin. .02 fin. 
1.15 yield 1.05 yield 
$16.70 23.36 $16.25 
16.95 23.70 16.31 
+$.25 +$.34 +$.06 
+ .10 + .13 + .20 
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MEAT EXPORTS-IMPORTS 
Exports and imports of meats dur- 
ing December, as reported by the 

U. S. Department of Agriculture: 


Commodity Dec., '54 Dec., '53 
EXPORTS (domestic) Pounds Pounds 
Beef and veal 
Fresh or frozen ........ 5,045,005 2,725,962 
Pickled or cured ....... 744,350 1,006,790 
Pork— 
Fresh of fremem .6ssse 570,522 1,252,332 
Hams & shoulders, cured 
ON CURD eck cdcdwces 1,400,435 997 ,666 
ee eee 134,914 535,615 


Other pork, pickled, salt- 
ed or otherwise cured 
(includes sausage in- 


STOSIOMUS). .ncccccccccs 1,499,476 4,570,178 
Sausage, bologna & frank- 

furters (except 

COME ia dead Ss aae'en 126,153 125,719 
Other meats, except 

canned ..............- 5,440,050 3,496,196 
Canned meats— 
ge BS eee 928 ,284 115,164 
Sausage, bologna & 

Pere 637 ,382 143,383 
Hams and shoulders..... 137,430 77,759 
Other pork, canned ..... 293,937 274,907 
Other meats & meat 

products, canned? ..... 321,568 224,680 


Lamb and mutton (except 


CREE. eeeeewRckcedacs 29,938 21,745 
Lard (includes rendered 

pork fat) .............57,328,826 38,186,591 
Terme; GRIME. cc cusscenes 86,744 3,678,935 
Tallow, inedible ......... 80,148,012 98,308,593 
Inedible animal oils, n.e.c. 

(includes lard oil) 189,226 264,808 


Inedible animal greases & 
fats (incl. grease 
OEE 6 padkseese<sass 10,967,312 21,532,118 

IMPORTS 

Beef, fresh or frozen .... 


1,023,958 1,389 232 


Veal, fresh or frozen .... 44,349 11,612 
Beef and veal, pickled or 

CURGD.....cebncccn ckguareks 615,361 3,181,836 
Canned beef (includes 

coened Beek)... . cack cease 4,111,728 3,134,870 
Pork, fresh or chilled or 

TOON noice cin vewnewweee 4,062,984 2,692,270 


Hams, shoulders, bacon & 
other pork? 

Canned cooked hams & 
shoulders ......+..:. 

Other pork, prepared or 


ee Tere 623,444 585,107 
. 9,984,414 | 


9,720,973 


PUOGREVER vce cecccccee 1,403,426 | 
Lamb, mutton and goat 
MEAE ..ccecscvesescecee 3G «| «canes 


TR BAIONS kc acc ccccas 
Tallow, inedible ......... 


1neludes many items which consist of vary- 
ing amounts of meat. 

2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage. 

Compiled from official records, Bureau of the 
Census, 


USDA Urges Growers to Cut 
Output of Heavy Turkeys 


The Agriculture Department has 
urged turkey growers to cut back 
production of heavy-breed birds. 

Current signs indicate a 1955 crop 
of heavy turkeys, the kind used in 
restaurants and institutions, even big- 
ger than last year. Such birds num- 
bered about 4,564,000 on January 1, 
1955. In 1954, turkey prices were gen- 
erally unsatisfactory to turkey raisers, 
according to the department. 

On this basis, the department said 
it “urges that producers reconsider 


en» 


their production plans for 1955. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Mar. 5, with comparisons: 
Week ended Previous Cor. Week 


Mar. 5 Week 1954 
Cured meats, 
pounds ...... 10,401,000 8,963,000 11,807,000 
Fresh meats, 
pounds ......33,161,000 8,688,000 32,981,000 


Lard, pounds .. 2,240,000 2,152,000 5,307,000 
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10 Good Reasons 
for Using 
CAINCO 








Albulac’ 








@ Binds Low Protein Meats! 
© Solidifies Under Heat! 


© Holds Shrinkage to a Minimum! 
© Improves Shelf Lifel 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 


@ Increases Yield! 


@ Improves Sausage Texture! 


© Supplements Natural Albumen! 
© Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION- 
ALLY ADHESIVE .. . SPRAY DRIED . . . PURE MILK PRODUCT! 


Manofactured Exclusively for 


CAINCO, 


INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE 


CHICAGO 10, ILL. 


*Powdered Milk Product 











Carlots 


CHICAGO 








DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 


ST. PAUL 




















KOC 
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KOCH STUNNING vero 29 


sure . 

Stuns with captive bolt, driven by blank 
cartridge. One shot does the job, even on 
bulls. Bolt penetrates just far 
enough to cause instant, complete uncon- 
sciousness. Animal remains relaxed. Bleed. 
ing is quick, thorough, complete. Meat has 
better color, keeps better. Used in modern 
plants through the world. More than 28,000 


. modern . . efficient 


| For full information on the modern way to stun, write; 





518 Holmes St. 


2 
SUPPLIES Kansas City8, Mo. 





Phone Victor 3788 





Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 


Native steers Mar. 8, 1955 
Prime, 600/800 ...... 47 @ 40% 
Choice, 500/700 ...... 4 
Choice, 700/800 ...... 39144 @ 40”. 
Good, 500/700 ........ 34 
Commercial cows .... 23% 
on See Ee eae 24% 
Canner & cutter cows.. 22 


PRIMAL BEEF CUTS 
Prime: 

a . 59.0@ 61.0 

. 87.5@ 38.0 

8.0 

».0 





Rounds, - ‘all wts. 4 
Trd. loins, 50/70 (el). 103.0@105 









Sq. chucks, 70/§ 34.5 
Arm chue ks, 80/ 10 82.5 
Ribs, 25/35 (lel) ... 80 

Briskets (lel) ....... 35.0@ 36.0 
evel, NG: © asses 12.0@ 12.5 
Flanks, Rough No. 1. 13.0 

Choice: 
Hindgtrs., 5/800 ... 47.0@ 47.5 
Foreqtrs., 5/800 .... 33.5 
Rounds, all wts. .... 45.0@ 46.0 
Trd. loins, 50/60 (lel) 68.0@ 70.0 
Sq. chucks, 70/90... 34.5 
Arm chucks, 80/110. . 32.5 
Ribs, 25/35 (lel) ... 50.0@ 54.0 
Briskets (lel) ...... 35.0@ 36.0 
OOTOIR, Bis Bsns ccs 12.0@ 12.5 
Flanks, Rough No. 1.. 13.0 
Good: 

WN pa taoeas sa% 42.0@ 44.0 
Sq. cut chucks ...... 32.0@ 33.0 
Briskets ............ 32.0@ 33.0 
Ribs -. 41.0@ 44.0 
TOMS: cscs sicvececs COMD OOO 


COW & BULL TENDERLOINS 
3/dn. range cows (frozen)... .55@57 
3/4 range cows (frozen).....67@69 
4/5 range cows (frozen).....72@T75 
5/up range cows (frozen)... 5@ 87 
PNG POD casas newer wee 86@90 


BEEF HAM SETS 






Knuckles, 736 Up ...cccees 41 
WOE, BOP iv nce tvevgrass 41 
BED sc ccesripecess 36 


BEEF PRODUCTS 
Tongues, No. 1, 100’s. 
Hearts, reg., 100’s ... 
Livers, sel., "30/50's ne 
Livers, reg., 30/50’s ... 
Lips, scalded, cl ae 
Lips, unse alded, 100’s ... 
Tripe, scalded, 100’s 
Tripe, cooked, gg ee 
Ae 
NN: EE oa ok co abou 
UGGere, TOPS cc cscesecs 5% 


FANCY MEATS 
(1.c.1. prices) 





seef tongues, corned...... 42@45 
Veal breads, under 12 oz.. 66 
RF OR OD ass casicnsacws< . 
Calf tongue, 1 Ib./down. ..22@28 
Ox tails, under % Ib...... 16% 
Ox tails, over % Ib........ 18% 
WHOLESALE SMOKED 
MEATS 

Hams, skinned, 14/16 Ibs., 
WHR base esa tieeacecce 45 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 47 
Hams, skinned, 16/18 lbs., 
WORN 6-0 Cadaais ves aees 44 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 46 


Bacon, fancy, trimmed, bris- 
ket off, 8/10 Ibs., wrapped. 38 
Bacon, fancy sq. cut, seed- 


less 12/14 Ibs., wrapped... 37 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ......... 49 

VEAL—SKIN OFF 
(Carcass) 
(1.c.1. prices) 

Prime, BO o.cece $41.00@42.00 
Prime, 110/150 ...... poe oe 
Choice, 50/80. ....... 33.00@35. 
Choice, 80/110 ....... 37.00@ 40. oo 
Choice, lg eres 37.00@40.00 
Good, 50/80 ........ 28.00@30.00 
oon, GOI occccscs 32.00@36.00 


Commercial, all wts... 23.00@30.00 


CARCASS MUTTON 
(1.c.1. prices) 
Choice, 70/down ............ aT 
Good, 70/down ............. 15@16 


prices 


CARCASS LAMB 

(i.e.1. prices) 
Prime, 40/50 
Prime, 50/60 


Ohoice, 50/60 
Good, all wts. 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40% 


ERE a oe 13% 
Pork trim., guar. 50% 
SG NO. asweaton os 14 @l4y 


Pork trim., 80% lean, 





Pork head meat ........ 20 
Pork cheek meat, trim., 

| SPSS Pere eee 22 @22% 
Cc. C. cow meat, bbls.... 32 
Bull meat, bon'ls, bbls... 3414 
Beef trim., 75/85 bbls... 22 
Beef trim., 85/90 bbls... .2644@27 
Bon'ls chucks, bbls. .... 31% 
Beef cheek meat, trmd., 

ES hd: oa. ws staan ae 18 
Beef head meat, bbls. .. 16 
Shank meat, bbls. ...... 33% 
Veal trim., bon'ls, bbls... 2614 


FRESH PORK AND 
PORK PRODUCTS 


Hams, skinned, 10/12.... 44 
Hams, skinned, 12/14.... 40 
Hams, skinned, 14/16.... 39 
Pork loins, reg., 8/12....36 @36% 
Pork loins, bonls., 100's.. 68 


Shoulders, 16/dn., loose.. 


Picnics, 4/6 lbs., loose... 26 
Picnics, 6/8 Ibs. ........ a 
ETRE, oie s dc saiewies 9% @10 


Boston butts, 4/8 lbs....27 @2s 
Tenderloins, fresh, 10’s..82 @84 
Neck bones, bbls. : 

Brains, 10's .. 





WRPS, DOR os acctus 
Snouts, lean in, 
Feet, 8.¢., "Ss 


SAUSAGE CASINGS 
(1.¢c.1. prices quoted to manu- 
facturers of sausage) 

Beef casings: 
Domestic rounds, 1% to 

i a Ry ee 60@ 75 
Domestic rounds, over 

1% inch, 140 pack... 75@1.10 
Export rounds, wide, 

over 1% inch ....... 1.25@1.50 
Export rounds, medium, 

1%,@1% inch ....... 90@1.10 
Export rounds, narrow, 

1% inch, under ..... 1.00@1.25 
No. 1 weas., 24 in. up. 13@ 16 
No. 1 weas., 22 in. up. 9@ 
No. 2 weasands ....... 8@ 10 
— sew., siecle 


sah enkicavanleectuimare 1.00@1.35 
Midales, select, wide, 
EN Ws v0 wviecigdab% 1.25@1.50 
Middles, extra select, 
24% @2% in. 2.022000. 2.00@2.25 
Beef bungs, exp. No. 1. 25@ 82 
Beef bungs, domestic... 20@ 26 


Dried or salt, bladders, 


piece: 

8-10 in. wide, flat.. 8@ 138 

10-12 in. wide, flat.. 9@ 16 

12-15 in. wide, flat.. 15@ 22 

Pork casings: 

Extra narrow, 20 mm. 

PM cditandeehscena 4.00@4.25 
Narrow, mediums, 

29@32 mm. ......... 3.70@4.15 

32@35 mm. ....... oo ted 
Spec., med., 35@38 mm.1. 
Export bungs, 34 in. cut isa 54 
Lge. pr. bungs, 34 in.. 32@ 35 
Med. =_— bungs, 34 





Wi UE. cis cnbcdenes 25@ 28 
Small prime bungs ... 13@ 18 
= De gan 1 per set, . 

(eo teandeeeatne 55 70 

Sheep. Casings (per hank): 
Preteen rr 4.70@5.00 
34/98 on. Re escveneees 4.80@5.10 
SE EE, catecencoaddl 4.50@4.80 
20/22 mM. .. 2.2062 004 0d-20@3.65 
Serre -25@2.65 
SOFE Gs ccsecsicue a .50@1.90 

DRY SAUSAGE 

(L.c.l. prices) 
Cervelat, ch, hog bungs...... 85@88s 
EMU cass aneen ceed 44@48 
PRUNE ig sccovescésuscvensvad 70 
. oon ee rccccccccccccces ‘72 
BD. O. BRM a cccccccccees TQ? 


Genoa eon salami, ch - -92@95 


THE NATIONAL PROVISIONER 





DON 


Pork sau 
Pork sau: 
Pork saus 
Frankfurt 
Frankfurt 
Bologna 

Bologna, 
Smoked 1 
New Eng 
Souse .. 
Polish sa 
Tongue a 
Pickle & 
Olive loa 
Pepper | 


(Basis 


Allspice, 
Resift 
Chili Po 
Chili Pe 
Cloves, | 
Ginger, 
Mace, fs 
West 
Bast 
Mustard 
No. 1 
West In 
— 
epper, 
Red, 





PA\ 


FRESH 
STEE 
Choic 
500-( 
600-' 
Good 
500+ 
600- 
Com! 
350- 
cow: 
Com! 
Utili 
FRES! 
Choi 
200 
Goos 
200 


LAME 
Prir 
40 

0 
Cho 
4 

™ 

Go 
MUT' 
Ch 
Go 
FREES 
& 


12 


FRE 
LOI 


PIC 


HA 


BA 








> DOMESTIC SAUSAGE SEEDS AND HERBS 





= (Lc¢.1. prices) (Le. prices) 
= Pork sausage, hog cas... 40% Ground 
Pork sausage, bulk ..... 3214 @33 Whole for Sausage 
Pork sausage, sheep cas..48 @50%4 Caraway seed ... 27 32 
> Frankfurters, sheep cas..49 @b51 Cominos seed ... 26 30 
= Frankfurters, skinless. a @410% Mustard seed, 
meee (FINE) .cccccacs hy +4 TONED iosanceve 23 
polegne. artificial cas.. 35% Yellow American. 20 oe 
Smoked liver, hog bungs. by tt ere 34 41 
New Eng. lunch., spec...57 Coriander, Morocco, 
BOE | 323. Os Walb e han eanées ba Natural, No. 1. 17 21 
44 Polish sausage, smoked.. 60 Marjoram, French 46 52 
42 Tongue and blood ....... 42% Sage, Dalmatian, 
D42Y, Pickle & Pimiento loaf. .354%,@38% Fee? Bs weeapecie 56 64 
D41Y, UE RRA ree oe 37 @41% 
240 Pepper loaf ............ 551% CURING MATERIALS 
>. Cwt. 
— Nitrite of soda, in 400-1 
SPICES bbis., del. or f.0.b. Chgo. .$10.31 
Saltpeter, n. ton, f.o. > 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. ........ 11,25 
13% bales) Smal crane he sciisteae ave tes 
edium crystals .......... 5. 
114% Whele Ground Pure rfd., gran. nitrate of , 
Allspice, prime ..... 1,13 1,22 OUR ncccccoccscccccececce 5.25 
130 OMEEOE, vieccccees 1.17 1,25 Pure rfd., powdered nitrate 
Chili Powder ........ en 47 OE GUE ssccccseveccessuns 6.25 
40 Chili Pepper ........ a 47 Salt, in min. car. of 45,000 
20 Cloves, Zanzibar .... 72 78 Ibs. only, paper sacked, f.o.b. 
Ginger, Jam., unbl... 54 60 Chgo.; Gran. (ton) ...... 27.00 
Mace, fancy, "Banda. .1.70 1.90 Rock, per ton, in 100-Ib. 
West Indies ...... xa 1.65 bags, f.o.b. whse., Chgo. 26.00 
Bast Indies ...... - 1.75 Sugar— 
Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y... 5.80 
wit thaie ‘Nai senees = 33 Refined standard cane 
est India Nutmeg... .. 55 gran., basis (Chgo.)..... 8.30 
Paprika, Spanish .... .. 51 Packers, curing sugar, 100-Ib. MODEL D40B 
18 ‘ ps bags, f.o.b. Reserve, La., 
16 53 WOH 2% oo cccccecccesccccs 8.10 
33% Dextrose, per cwt. 
261 82 88 Cerelose, Reg. No. 53...... 





a & See. Cs 3 Boost Plant Efficiency 
. PACIFIC COAST WHOLESALE MEAT PRICES WITH HOWE AMMONIA 


















361 Los Angeles San Francisco No. Portland 
68 2 Mar. § Mar. 8 
28 FRESH BEEF (Carcass): 
= | stares: PRESSORS 
a | sreens: BOOSTER COM 
10 Choice: 
Ee 500-600 Ibs. .......... $38.50@ 40.00 $40.00@ 42.00 $38.00@41.50 
84 600-700 Ibs. .......... 38.00@39.00 38.00@41.00 37.00@40.00 
10 = “ Add Howe Ammonia Booster Compres- 
= 500-600 Ibs. .......... 34.00@37.00 38.00@40.00 35.00@38.00 * 
$ 600-700 Ibs. .......--. 32.00@35.00 36.00@38.00 34.00@37.00 sor to your present plant to efficiently 
9 Commercial: i : 
350-500 lbs. .......... 31.00@34.00 35.00@37.00 92.00685.00 handle your quick freezer or freezer 
cow: storage load. Howe Boosters mean low- 
u- : ; 
Commercial, all wts. .. 26.00@28.00 28.00@32.00 26.00@32.00 er first cost and lower operating costs. 
Utility, all wts. ....... 25.00@27.00 26.00@28.00 25.00@29.00 It sure pays to Know Howe! 
ch) FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
1.10 Choice: A size and type for every application. 
1.50 200 IDG. GOWR ..cssve 36.00@39.00 None quoted 40.00@ 44.00 
si Good: 
4 
1.10 200 Ibs. down ........ 34.00@37.00 37,00@39.00 38.00@42.00 ae ee 
1.3 LAMB (Carcass) : 
13 Prime: 
10 a re 39.00@ 41.00 42.00@44.00 42.00@44.00 
1.35 DOP EUS. nic ciwreses 38.00@40.00 40.00@42.00 39.00@43.00 
E Choice: 
1.50 40-50 Ibs. es .. 89.00@41.00 42.00@ 44.00 42.00@ 44.00 
50-60 Ibs. oo... 26... 38.00@40.00 39.00@42.00 39.00@43.00 
2.26 Good, all wts. ........ 86.00@39.00 37.00@40.00 38.00@ 42.00 
MUTTON (EWE): 
18 Choice, 70 Ibs. down... 25.00@26.00 None quoted 19.00@22.00 
16 Good, 70 Ibs. down.... 25.00@26.00 None quoted 19.00@ 22.00 


MODEL GI5B 





FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) 














t.25 PORTO, as force Seas None quoted 30.00@32.00 None quoted 
15 120-160 Ibs. 28. 28.00@30.00 28.00@29.00 
00 
7 FRESH PORK CUTS No. 1: 
35 LOINS: 
8-10 Ibs, ........... 42.00@45.00 45.00@48.00 45.00@ 47.00 
28 PEE ec seaccnes 42.00@45.00 42.00@45.00 45.00@47.00 
18 2-16 Ibs 42 5 D42 3.00@46. : 
SC Serre 42.00@ 45.00 40.00@42.00 43.00@416.00 Write for 
70 PICNICS: (Smoked) (Smoked) (Smoked) Literature 
00 MO MOR). cisco oaeas 31.00@35.00 32.00@36.00 32.00@36.00 
: — 
4 HAMS, Skinned: 
rs iy ae eer ere 44.00@48.00 50.00@52.00 47.00@51.00 
65 TSN: (on en kceceens 44.00@47.00 46.00@50.00 46.00@50.00 gg ow EE 
.90 0 
anne ICE MACHINE CO. 
BACON, “‘Dry’’ Cure Na. 1: 
Pe kekes ence 45.00@49.00 52.00@54.00 49.00@53.00 Distributors in Principal Cities « Cable Address : HIMCO, Chicago 
Sey «wes savage an 41,00@ 47,00 45.00@50.00 46.00@50.00 
88 10-12 Ibs, .......-+++ 38.00@45.00 40.00@45.00 42.00@46.00 2823 MONTROSE AVE. + CHICAGO 12, ILLINOIS 
48 q 
70 LARD, Refined: SINCE 1912, fi s of ia compressors, 
72 1-Ib. cartons ........ 16.00@17.50 17.00@18.00 15.50@17.00 condensers, coolers, . coils, locker freezing units, air 
79 50-lb. cartons & cans. 15.00@17.00 16.00@17.00 None quoted conditioning (eeoling) equipment. Immediate delivery! 
95 GNENME Vo ier cee 14.75@16.50 16.00@17.00 15.00@16.50 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone 


3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








FATS, OILS & SYRUPS CO., 


137 12TH STREET ° 


INC. 


JERSEY CITY, NEW JERSEY 





We Solicit Your Offerings for: 


@ PRIME STEAM LARD 
@ DRY RENDERED LARD 
@ RENDERED PORK FAT 
@ EDIBLE TALLOW 


Daily or weekly pick-ups made at your convenience. 
Fleet of 16 stainless steel tanks are always at your 
service! 


Jersey City Telephone: JOurnal Sq. 2-3232 
For Prompt Service |New York Telephone: WoOrth 2-7778 
Jersey City Teletype: JERSEY CITY 114 














MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 8, 1955 


Western 
Per Cwt. 
(Le.l. prices) 

Steer: Cwt. 
Prime, 700/800 ..... $51.00@52.00 
Prime, 800/900 ..... 50.00@51.00 
Choice, 600/800 .... 42.00@44.00 
Choice, 800/900 - 41.00@41.50 
Good, 500/700 ...... 36.00@39.00 
Commercial ........ 32.00@35.00 
Cow, commercial ... 28.00@30.00 
Cow, BHMEy 2.6.54 24.00@27.00 

BEEF CUTS 
(1.c.1. prices) 

Prime Steer: City 
Hindgtrs., 600/800... 63.0@ 66.0 
Hindqtrs., 800/900... 62.0@ 63.0 
Rounds, flank off.... 47.0@ 48.0 
Rounds, diamond bone, 

eS eee 48.0@ 49.0 


Short loins, 
Short loins, 


untrim,. .102.0@112.0 
SEAM 2 so 138.0@ 160.0 





GRRE er aeeerie 15.0@ 16.0 
Ribs (7 bone cut) 78.0@ 82.0 
APM CRUCKS 2.000000 40.0@ 42.0 
Briskets - 387.0@ 38.0 
PIMtOR. 20< covesee S008 16.0 
Foreqtrs. ( her)... 47,.0@ 49.0 


Arm chucks (Kosher) 47.0@ 50.0 
Briskets (Kosher) 39.0@ 40.0 
Choice Steer: 

Hindgtrs., 600/800... 51.0@ 55.0 
Hindgqtrs., 800/900... 48.0@ 50.0 
Rounds, flank off..... 45.0@ 46.0 
Rounds, diamond bone, 

I aera 46.0@ 47.0 
Short loins, untrim... 65.0@ 80.0 









Short loins, trim..... 90.0@102.0 
Re Ror 15.0@ 16.0 
Ribs (7 bone cut).... 54.0@ 58.0 
Ps 35.0@ 38.0 
Briskets 38.0 
Plates 16.0 
Foreqtrs. (Kosher)... 37.0@ 42.0 
Arm chucks (Kosher) 38.0@ 45.0 
Briskets (Kosher) ... 39.0@ 40.0 
FANCY MEATS 
(1.e.1. prices) 
Lb 
Veal breads, under 6 oz, 13) 


6 to 12 02 
12 oz. up .. 








Seef livers, s¢ 
Seef kidneys 
Oxtails, over * 
LAMBS 
(Le.l. prices) 
Cc ity 
Prime, 
Prime, 
Prime, 
Choice, ¢ 
Choice, 
} mor 
Good, ¢ 
Good, 
GOed, S5fG5 ....cceee 40.00@43.00 
Western 
Prime, 40/45 ......... $43.00@45.00 
Prime, 45/50 ......... 43.00@45.00 
oo a 43.00@45.00 
Choice, 55/down ...... 40.00@43.00 
Good, all wts. ........ 39.00@42.00 


FRESH PORK CUTS 


(1.c.1. prices) 
Western 
Pork loins, 8/12 me: 00@41.00 
Pork loins, 12/16 00@ 40.00 
Hams, sknd., 10/ 14. 3. 00@ 46.00 


Boston butts, re 
Spareribs, 3/down .... 
Pork trim., 


. 35.00@37.00 
37.00@39.00 
regular... 28.00 


Pork trim., spec. 80% 44.00 
City 
Hams, sknd., 10/14.... 44.00@48.00 
Pork loins, 8/12 .... 39.00@43.00 
Pork loins, 12/16 . 38.00@42.00 





PICWIOE, B/E ccaceccecs 32.00@34.00 
Boston butts, 4/8 .. 35.00@40.00 
Spareribs, 3/down .... 38.00@42.00 


VEAL—SKIN OFF 





(Le.1. prices) 
estern 
Prime, 90/110 .....; $42.00@ 44.00 
Prime, 110/150 ...... 40. 00@ 42.00 
Choice, 80/110 . .00@36.00 
Choice, 110/150 .... .00@35.00 
Good, 50/ 80 4.00@ 27.00 
Good 24 eee 29.00@33.00 
Good, 110/150 ....... 2§ 29.00@33 00 
Commercial, all wts... 22.00@26.00 
DRESSED HOGS 
(1.e.1. prices) 
(Heads on, leaf fat in) 
SO to: TD Te. .isece 2¢ 
to to 300°RR. oo ks 2 
SO 10 Tae TOs 6 ices 
125 to 150 Ibs. 





BUTCHERS’ 


Shop fat 
Le. Efe eae ce 
Inedible suet 
Edible suet 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Mar. 9, were reported 
as follows: 


FAT 





CATTLE: 
Steers, ch. 
Steers, 


& pr. 
choice . 
Steers, good ... 
Steers, commercial. 
Heifers, gd. & ch. .. 
Heifers, com’l & gd. 13. 50@1%. ‘00 
Cows, util. & com’l. 11.25@14.50 
Cows, can. & cut. 9.00@10.75 
Bulls, util. & com'l. 12.00@14.50 


None rec 
25.50 





HOGS: 
Choice, 
Choice, 210/220 
Choice, 220/240 
Good, 250/300 ...... . 
Sows, 450/down .... 13.00@13.75 


180/: : 50a 16.27 





LAMBS: 


Good & Ch. 110/dn,.$21.25@22.00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 


steers, 


calves, hogs and lambs at 11 leading markets in 


Canada during the week ended Feb. 26, compared with 
the same time 1954, was reported to The National Pro- 


visioner by the 
follows: 











Canadian Department of Agriculture as 





GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOOK- Up to Good and Grade B! Good 
YARDS 1000 Ibs. Choice Dressed ——_ w ry 

1955 195 1954 1955 1954 1955 1954 
Toronto .....$19.70 5 $28.00 35. $: 21.45 $21.67 
Montreal - Be 27.50 35. eee 19.50 
Winnipeg ; 26.00 32. 19.00 20.53 
Calgary ....» 85 22.92 R a 17.84 19.18 
Edmonton ... 17.50 vfs 23.50 21.00 34.85 19.15 21.75 
Lethbridge .. 18.30 17 avebeck 20.00 20.35 34.20 18.00 20.00 
Pr. Albert ee 15.60 20.00 24.00 20.00 31.10 Saree 17.25 
Moose Jaw .. 17.50 15 22.00 17.00 20.00 31.10 16.00 eS 
Saskatoon ... 17.90 15.2 26.00 24.50 20.00 31.10 ieee 19.40 
er 17.45 15. 24.10 21.60 20.00 31.10 ives we 
Vancouver ... 18.95 17.50 22.50 20.00 cue 20.75 20.50 


*Dominion Government 


premiums not included, 
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F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAR. 9, 1955 
SKINNED HAMS 
fresh or F.F.A, Frozen 
43n 
39 





36% 

36 36 
oa 36 
y 36 
Se .29/30 25n 
334% ..25/up, 28 in. 33lon 

Note—Regular Hams 2c under 
skinned. 


FRESH PORK CUTS 
(Packed, f.o.b., Chicago) 


Job Lot Car Lot 


Fresh Fresi 
36 Loins under 12 351q 
8@36 =©6Loins 12/16 ... 35 
Ha3e Loins 16/20. ..34%,@35 
% Loins, 20/up .. 36n 
N@27% Butts, 4/8 ...25%,@26%4 
4 Butts, 8/12 2514n 
Pf Butts, 8/up 251.n 
B@3+ tibs, 3/dn.... 32 
8 meee, BFS 05% 28n 
% Ribs, 5/up .. 25n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
121, Square jowls ...... 124on 
10 Jowl butts, loose... 104n 
10% Jowl butts, boxed... ... 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 








BELLIES 
Fresh or F.F.A. Frozen 
SUE wwe 6/8 264% n 
SE. ecuxiine 8/10 2614 
Boe hee 10/12 25 
DA aecveeess ee 24 
21% 14/16 21% 
t / 2in 
20'4 
GR. AMN. BEL. D. 8. BELLIES 
Clear 
20n 
20n 
19n 
‘ ovepee 18n 
14a ......35/40 17n 
ae 40/50 15% 
FAT BACKS 
Fresh or Frozen Cured 
SG xs, o.sw Scarece /8 on 
ee ee 8/10 10 
ee 10/12 10% 
Co eee 12/14 11% 
eS eee 14/16 11%n 
DC ree 16/18 11% 
REGO | cece 18/20 11% 
i ee 20/25 11% 
PICNICS 


Fresh or F.F.A. 


Frozen 
24% 





20% n 





LARD FUTURES PRICES 


FRIDAY, MAR. 4, 1955 


Open High Low Close 
Mar. 12.0244 12.10 11.95 12.08a 
May 12.15 12,22%12.10 12 


-17% 
July 12.30 
Sept. 12.60 


1 





Sales: 6,080,000 Ibs. 


Open interest at close 
Mar. 3rd: Mar. 322, 


Thurs., 
May 533, July 
270, Sept. 116, and Oct, 24 lots. 
MONDAY, MAR. 7, 1955 
12.00 


11.85 11.87%b 





y 12.17%a 

7 2% 12.30b 
Sept.12.47% 1 12.50b 
Yet. 12.40 12.40a 


Sales: 7,400,000 Ibs. 

Open interest at close Fri., } 
4th: Mar. 268, May 509, July 27 
Sept. 115, and Oct. 24 lots. 


TUESDAY, MAR. 8, 1955 
Mar. 11.75 11.90 11.70 11.90b 
-70 
May 12.07% 12.25 12.00 12,20-25 
July 12.20 12.85 12.20 12.30-85 
> 





Sept. 12.42% 12. 12.42% 12.50b 
Oct. 12.40 12.40 12.40 12.40 
Sales: 5,280,000 Ibs. 
Open interest at close Mon., Mar. 
ith: Mar. 223, May 516, July 268, 
Sept. 116, and Oct. 24 lots. 


WEDNESDAY, MAR. 9, 1955 
Mar. 11.9214 11.9214 11.85 11.9214 
-90 





May 12.25 12.30 12.20 12.22% 
-27% 

July 12.35 12.40 12.32% 12.3 

Sept. 12.6( 12.60 12.5% 12.57 

Oet. os 12.40n 





Sales: 4,840,000 Ibs. 


Open interest at close Tues., Mar. 
8th: Mar. 160, May 534, July 283, 
Sept. 120, and Oct. 25 lots. 


THURSDAY, MAR. 10, 1955 
. 11.97% 12.10 
2.30 12.4214 









12.42% 
12.6214 
21, 12.72% 
12.50b 


Wed. Mar, 
%, July 280, 
25 lots. 


Open interest at close, 
§: Mar. 109; May 535 
Sept. 123, and Oct. 
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CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 


during January was re- 
ported to The National 


Provisioner as follows: 


Cattle 


CC errr ee 
BE <3 'ds.0 Maes e Sa iphSs Oaee 20,308 
MO Gin é dec tsic eGkaenoaues 30,591 


Meat and lard production 


for January: 


Lbs. 
WI 6005s Sopinlen oaees 4,208,985 
Pork and beef ........... 8,338,409 
Lard and substitutes .... 632,154 
TAREE wees ccvaenedacees 13,269,548 


As of January 31, California had 
under 
and 


110 meat inspectors. Plants 
state inspection totaled 332, 
plants under state approved munici 
pal inspection totaled 88, 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


MES PS So eon ah $15.50 
Refined lard, 50-Ib. cartons, 

f.o.b. Chicago .......... 15.50 
Kettle rend., tierces, f.0.b. 

Co eae 16.50 
Leaf, kettle rend., tierces, 

f.o.b. Chicago .......... 17.00 
POS Gee Ode. oe 17 


Nentral tierces, f.0.b. 
Chicago 


OED sic ws oes Succeeds 17.6214 
Standard shortening* 

ys, PER SR eae Oe 20.00 
Hydrogenated shortening, 

DORA MEEES sre dinieretaie areas 21.25 


*Delivered. 


WEEK'S LARD PRICES 


P.S.or P-.S. or 
Dry Dry 

Rend. Cash Rend. Raw 

(Tierces) Loose Leaf 

Mar. 4,.12.10n 10.75 11.75n 

Mar. 5..12.10n 10.75n 11.75n 
Mar. 7..11.82%4a 10.62% 11.6244n 
Mar. 8..11.92%n 10.62%4a 11.62%n 
Mar. 9..11,.95n 10.6244n 11.62%4n 
Mar, 10..12.121%4n 10.75n =11.75n 





6214 


1 heres 5-point 


7 








4 
aliF 
... {hat General All-Bounds 
meet your 
meat packing problems 





They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy fo palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of "The General Box”. It’s full of 
facts on the better packing of many products. 

FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, 
Kansas City, Louisville, Milwaukee; Prescott, Ark.; Sheboygan; 
Winchendon, Mass. General Box Company of Mississippi, 














Meridian, Miss. Continental Box Company, Inc., Houston. 


Genetal Box 


GENERAL OFFICES: 1817 MINER STREET, DES PLAINES, ILLINOIS 
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BY-PRODUCTS... FATS AND OILS” 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Mar. 9, 1955 
Unground, per unit of ammonia Unit 
SE. Shen ehsadesdde adieu siceneesteren *6.25 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 





Low test *6.50n 

Med. test *6.374%4n 

High test *6.25n 
Liquid stick tank cars ............... 2.75 


PACKINGHOUSE FEEDS 
Carlots, per ton 
50% meat, bone scraps, bagged. .$72.50@ 85.00 
50% meat, bone scraps, bulk ... 70.00@ 82.50 


55% meat, scraps, bagged ..... 95.00 
60% digester tankage, bagged... 85.00@ 90.00 
60% digester tankage, bulk .... 80.00@ 87.50 
80% blood meal, bagged ...... 125.00@ 150.00 
70% steamed bone meal, bagged 

TOOC. BUOD) occ cncece 85.00 


60% steamed bone meal, bagged 


FERTILIZER MATERIALS 


High grade tankage, ground, 
per unit ammonia ................ 5.75@6.00 
Hoof meal, per unit ammonia ........ 6.25@6.50 


DRY RENDERED TANKAGE 


80.00n 


Low test, per unit prot. .......... *1.35@1.40n 

meg, test, pet weit prot. .....c.00. 1.35 

High test, per unit prot. .......... *1.30 
GELATINE AND GLUE STOCKS 

Per ewt. 

Calf trimmings (limed) ........... 1.35@ 1.50 


Hide trimmings (green salted) .... 


6.00@ 7.00 
Cattle jaws, scraps, and knuckles, 


REMI 1h aoa. n'a 5 bb pin 0 6.4 10'4-4.0.96,0 0 2 OEE OS OOO 
Pig skin scraps and trimmings, 
2 eer: Serer ere eer ee 6.25@ 6.50 
ANIMAL HAIR 
Winter coil dried, per ton..... *120.00@125.00 
Summer coil dried, per ton..... *55.00@ 60.00n 
Cattle switches, per piece...... 4@4% 
Winter processed, gray, lb...... 17 
Summer processed, gray, Ib..... 11@ 12 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, March 9, 1955 











The lack of any export and do- 
mestic buying interest had producers 
reduce their ideas %@M"c late last 
week. A few tanks of prime tallow 
sold at 6%4c and yellow grease at 
6Y2c, c.a.f. Chicago. Bleachable fancy 
tallow was available at ‘7¥%c, c.a-f. 
Chicago, and all hog choice white 
grease at 8c and yellow grease at 
7c, delivered east. Edible tallow was 
offered freely at 9c, Chicago basis, 
but without reported trade. 

Bleachable fancy tallow sold at 
Tc and 7%c, c.a.f. New York, out 
of the Mideast. Several tanks of all 
hog choice white grease traded at 
7%sc, c.a.f. east. On Friday of last 
week, bleachable fancy tallow was 
traded at 7c, c.a.f. Chicago. Several 
tanks of same sold at 7c, c.af. 
east, out of the Mideast. Edible tal- 
low was offered at 8%c, f.o.b. river. 

Monday of the new week showed 
no material change in the market. 
A few tanks of yellow grease sold at 
6c, c.a.f. Chicago. It was indicated 
than 7c was paid, Chicago, on 


bleachable fancy tallow. The same 
item was bid at 744@7%c, c.a.f. east, 
product considered. Edible tallow re- 
mained nominally steady. Several 
tanks of all hog choice white grease 
sold at 8c, c.a.f. New York. 

All hog choice white grease sold 
at 8¥c, c.a.f. east, early Tuesday 
forenoon; however, in the face of 
resale product around, additional 
trade was recorded later at 7%c, same 
destination, with some original pro- 
duction in the movement. Bleach- 
able fancy tallow was bid at 7%@ 
Tac, delivered New York, product 
considered. It was reported that 7%c 
c.a.f. east, was paid out of a Mideast 
point. A good trade developed in 
edible tallow. A tank sold at 9c and 
additional tanks at 842@8%4c, Chi- 
cago basis. Continued buying interest 
prevailed on materials in the Mid- 
west, basis 7c, Chicago. Bleachable 
fancy tallow was held fractionally 
higher. 

At midweek, a few tanks of edible 
tallow traded at 8%4c, Chicago basis. 
The Midwest market maintained a 
soft undertone, with reports that 
bleachable fancy tallow was available 
at 7c and prime tallow at 6%4c, Chi- 























é ’ 
73 Years of Successful Service 
To 
Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
dv Greater Cleanliness In and Around Your Plant 
v7 A Staff of Trained Men to Help You with Your Problems 
v Whatever Your Problems May Be, Call DARLING & COMPANY 
CHICAGO | DETROIT i CLEVELAND i CINCINNATI [ BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15. Station "A" 
Iinois Dearborn, Michigan Cleveland 9, Ohio io Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
\. J 
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cago. On the other hand B-white 
grease sold at 6c, steady, and in- 
dicated the same figure for special 
tallow. Interest in all hog choice 
white grease was apparent early in 
the session; however, later reports 
had the same product on an offering 
basis of 734c, c.a.f. east. Bleachable 
fancy tallow was bid at 74@7%éc, 
ca.f. east, product considered. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%4c; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 7c; prime tallow, 6%4c; spe- 
cial tallow, 6%2c; No. 1 tallow, 6%c; 
and No. 2 tallow, 5%4@6c. 

GREASES: Wednesday’s quota- 
tions: choice white grease (not all 
hog), 7c; B-white grease, 6¥c; yel- 
low grease, 6%c; house grease, 554@ 
6c; and brown grease, 5@5'%c. The 
all hog choice white grease was 
quoted at 734c, c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Mar. 10, 1955 

Dried blood was quoted Wednes- 

day at $6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $5.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.30 per protein unit. 





VEGETABLE OILS 


Wednesday, March 9, 1955 








Only a limited volume of trading 
took place in the vegetable oil market 
Monday, with prices steady to frac- 
tionally easier. 

Soybean oil, for the most part, went 
to processors, as refiner interest was 
almost negligible. March shipment 
cashed at 11%c, but other shipments 
went untraded. April shipment was 
bid at 115sc and May was sought at 
1l42c. Material, however, was not 
available at those levels. 

At good locations in the Valley, 
cottonseed oil sold at 12%4c, with 
additional buying inquiry at that fig- 
ure unfilled. The market in the South- 
east was pegged lower at 12%c on 
a nominal basis. Trades were made 
in Texas at 12%c in the Waco area. 
Offerings at Lubbock were priced at 
121c, but failed to draw a bid at that 
level. 

Corn oil sold at 13¥%c for April 
shipment, but the market for March 
shipment was reportedly no_ better 
than that price. Peanut oil continued 
untraded, although asking prices were 
reduced to 17c. Some sources thought 
a firm bid of 16%4c or 16%c could 
move this selection. Coconut oil for 
spot shipment was nominal at 11%c 
to 12c. 

The soybean oil market was dull 
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Tuesday, to the point of almost com- 
plete inactivity. No trading of March 
shipment could be confirmed, al- 
though dealers reportedly were active 
in a few sales at 11%c. Other offer- 
ings priced that way went unsold. 
Scattered April shipment cashed 
11%4c, processors involved. 

Cottonseed sales were also lacking 
and only bid and asking prices were 
posted. In the Valley, 1234c was bid 
at good locations. Offerings in the 
Southeast were priced at 13c, and in 
Texas, 12%2c was asked, Waca basis, 
and 12%c was also the offering figure 
at Lubbock. 

A few trades of corn oil were made 
at 13¥%c for March shipment. Peanut 
oil offering levels continued to de- 
cline, but movement was lacking. Spot 
shipment coconut oil was quoted at 
11%c, March shipment at 11%4c and 
April at 115sc, all nominal. 

Activity in the soybean oil market 
improved somewhat Wednesday, but 
was still considered light in most 
trade circles. First-half March ship- 
ment cashed early at 11%c, but later 
bids for shipments through first-half 
April were bid at 11%c. Straight 
April shipment was bid at 115%c and 
May shipment was bid at 11%c. 
Offerings, however, were priced Yc 
over those levels and sales were lack- 
ing. 

There was trading of cottonseed 
oil at better locations at 12%c in 
the Valley, but most buying interest 
was at 12%4c. Offerings in the South- 
east were hiked to 13%c, but no 
bids were heard. Trades in Texas 
were transacted at 12%2c at common 
points, Waco and Lubbock. 

A steady price of 13%c was paid 
for corn oil, but nearby and March 
shipment peanut oil was offered down 
to 16%4c, without takers. The coco- 
nut oil market was dull and nominal 
at 11%c and 11%c on March ship- 
ment. 

CORN OIL: Sold off %c from last 
midweek’s price. 








SOYBEAN OIL: 
easier prices. 

PEANUT OIL: Offered down to 
16%4c Wednesday, but bids lacking. 

COCONUT OIL: Market nominal 
and weaker. 

COTTONSEED OIL: Mostly un- 
changed from previous week. 

Cottonseed oil futures in New York 
were quoted as follows: 


Trading light at 


FRIDAY, MAR, 4, 1955 


Prev 
Open High Low 

Mek ...« Bee seas voue 14.86b 14.68b 
May .... 14.92 14.98b 14.89b 
July .... 14.88b 14.94b 14.88 
Sept. ... 14.60b 14.64b 14.62b 
CGE. ccc FG ewe vaed 14.50b 14. 
GG. ce DO eens eee «614.56 14.55 
POR. cata (aac ne 14.45 14.40b 


Sales: 75 lots. 
MONDAY, MAR, 7, 1955 


Mar. .... 14.75b 14.85 14.73 14.76b 14.86b 
May .... 14.90b 14.96 14.92 14.96 14.98b 
July .... 14.96 14.96 14.91 14.95b 14.94b 
Sept. ... 14.60b 14.65 14.64 14.5 14.64b 
Oct. .... 14.55b 14.55 14.55 14.55b 14.56b 
DOG, ..6s ews cosa 14.55b 14.56 

Jan. .... 14.50b 14.50b 14.45 


Sales: 91 lots. 
TUESDAY, MAR, 8, 1955 


Mar .... 14.75b re 14.85b 14.76b 
May .... 14.98 14.98 14.96 14.98 14.96 
July .... 14.96b 14.96 14.93 14.94b 14.95b 
Sept. ... 14.66b 14.65 14.65 14.65 14.95b 
Oct. .... 14.55b 14.55 14.55 14.56b 14.65 
Dec. .... 14.53b 14.60 14.55 14.55 14.55b 
Jan. .... 14.50b 14.55 14.55 14.55 14.50b 
Sales: 78 lots. 
WEDNESDAY, MAR. 9, 1955 
Mar. .«:< EEG Sons eds 14,.80b 14.85b 
May .... 14.99 15.05 14.99 15.04b 14.98 
July .... 14.97 15.00 14.95 14.99b 14.94b 
Sept. ... 14.68b 14.65 14.65 14.70b 14.65 
Oct. .... 14.55b 14.57 14.57 14.60b 14.56b 
Dec. .... 14.55b 14.57 14.53 14.58b 14.55 
Jan. evi "aede al 14.60b 14.55 


Sales: 84 lots. 


VEGETABLE OILS 


Wednesday, Mar. 9, 1955 
Crude cottonseed oil, carlots, f.o.b. 










VOUS gccavceccatewves Svitesveue 12%@ 12%n 

Southeast ; 13%a 

5 0 heh cared wed aa 12% pd 
Corn oil in tanks, f.o.b. 134Apd 
Peanut oil, f.o.b. mills ... 16%a 
Soybean oil, f.o.b. mills .. 11% pd 
Coconut oil, f.o.b. Pacific Coat 11%n 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
MGs o widcctsvarccereancssbon are 2% 
Wednesday, Mar. 9, 1955 
White domestic vegetable ..............00- 26 
VOOM. COROT 0 ois ok 8 ce Wa hehe HOTT CRE ERD 28 
DOSE CUUNROD. TOUEEE 6 vac ccecccesceveceesees 26 
Water cChurmed BAGEEF ..wccis sect seccccests 25 
(F.0.B. Chicago) 

4D, 
Prime oleo stearine (slack barrels)... 944@10 
Extra oleo oil (drums) ............. 15 @15% 
pd—-paid. n-—-nominal, b—bid. a—asked. 








out; no replacement costs! 


Write for catalog and prices today! 


1250 N. STONE ST., CHICAGO 10, ILL. 





18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% nickel and 8% chrome 
stainless gives this SMALE SMOKESTICK all 
the perpetual-advantages that money can 
buy. Rugged — It will not warp... pit... 
rust... or corrode. Nests; nothing to wear 
Any lengths. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 
SU 7-6707 





Size 1%” wide 1” high 


Also: Stainless Steel Bacon Hangers 
. Shroud Pins . . . Flank Spreaders 
. Skirt Hooks . . . Stockinette 
Hooks . . . Wire Molds . . . Bacon 
Square Hangers and Screens 
Neck Pins . . . etc. 








3? 





HIDES AND SKINS 





Steady prices hold for hides, but 
heavy native steers and cows lose 
early Yec advance — Small packer hide 
market steady in fair activity — Coun- 
try hides await export inquiry — In- 
quiry broad for calf and kipskins — 
Shearlings and fall clips steady to 
higher. 


CHICAGO 

PACKER HIDES: All selections of 
hides were wanted at steady prices 
early Monday, but the only offerings 
to come out were heavy native steers 
and cows at a %4c advance. Later in 
the day, about 2,400 river and north- 
ern heavy native steers sold at 104c 
and lle and 1,100 northern heavy 
native cows brought llc. These sales 
involved hides of February and March 
take-off, and reportedly went to a 
dealer. After these sales were made, 
both buying interest and offerings 
were absent from the market. The 
New York futures market closed un- 
changed to 5 points higher, which 
accounted for the withdrawal of some 
buyers. It was thought that prices 
would be based on the futures market 
the balance of the week. 

The %c advance registered for 
heavy native steers and cows was 
sidetracked Tuesday when the two 
selections sold at last week’s prices. 
River heavy native steers sold at 10c, 
northerns at 10%c and heavy native 
cows sold at equal prices, points con- 
sidered. In other trading, branded 
steers sold at 9c for butts and 8%c for 
Colorados. Northern light native cows 
sold at 12c and 12%c was paid on 
the River. Branded cows of northern 
production sold at 9c and Southwest- 
em stock brought 9!c. A few native 
bulls included in mixed packs sold at 
steady prices. No sales of ex-light or 
light native steers was reported. 

Prices held steady at midweek, but 
sales were mostly of a cleanup na- 
ture and, in some cases, difficult to 


ascertain. Confirmed trading involved 
River heavy and light native cows at 
10%c and 12%c, respectively. Other 
selections were also sold, but details 
as to volume were lacking. 

SMALL PACKER AND COUNTRY 
HIDES: Activity was fair in the small 
packer hide market, but tanners gen- 
erally were not reaching out for hides 
to any great extent. Some 52@54-lb. 
average sold out of a favorable mid- 
east point at lle. There was trading 
in the Midwest of 54@56-lb. average 
at 10%c, and some 50-Ib. average sold 
at 10%c. The 60-lb. average was 
nominally quoted at 9@9zec, and 
there was trading of 60@62-Ib. aver- 
age out of the Midwest at 9c on the 
natives and 7'4c on the brands. 

Some 43-lb. average, allweights, 
collector hides sold out of the South- 
west at 12%c, with better grades re- 
portedly traded at 12c, 13c and as 
high as 13%c. The country hide 
market awaited export inquiry, and 
the 48@50-lb. average straight locker 
butchers were nominally quoted at 8c. 
Mixed lots, including renderers, were 
pegged at 7'2c, also on a nominal 
basis. 

CALFSKINS AND KIPSKINS: In- 
quiry was reported broad for both 
calfskins and kipskins at steady 
prices, but supplies were tight. Some 
sources thought higher prices might 
be realized once supplies became 
available. 

SHEEPSKINS: In additional trad- 
ing last week, No. 1 shearlings sold 
at 2.55, and some better than aver- 
age fall clips brought 3.25. Some 
No. 2 shearlings brought 1.35. A car 
of No. 2 and No. 3 shearlings sold 
at 1.35 and .55, respectively. Some 
Imperials sold this week at 3.00@ 
3.50. Dry pelts nominal at 27%c. 
Pickled skins were also nominal at 
7.00 on lambs, and 8.00@8.50 on 
sheep. 








THE RATH PACKING CO., W 
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ATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 












CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Mar. 9, 1955 1954 
Heavy nat. steers ....10 @10%n 11 @114 
Light nat. steers .....124%,@13n 
Heavy Tex. steers .... 9n 9% 
Butt branded steers ... 9n 914 
eee 8lon 9 
Ex. light Tex. steers.. 1l4n l4n 
Branded cows ........ 9 @ 9%n 10 @10% 
Heavy nat. cows ...... 10 @10%n 11%€@12 
Light nat. cows ....:.. 12 @12%n 13%@14 
PEC RUNS ore VA Sup.0:9 037 8 @ 8%n 10 @10% 
Branded bulls ......... 7 @ Tn atte 
Calfskins, 
NOE, 30/29 ss0 sores 40n 40n 
EO/GOCR: ccc. as Seams 424on 42lgn 
Kips, Nor. 
NAG... TARO diatickeiss 244%,@25%n 2614n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs, and over .... 9 @ 9%n S%@ On 
WO as: Seer se oles 10 @10%n 10 @10%r 


SMALL PACKER SKINS 
Calfskins, 


under 15 Ibs. ....... 2 @25n 25n 

TRON). EOPOO ie sw achan ee 17) @18n 15 @16n 
SHEEPSKINS 

Packer shearlings, 

AS: SEES re 2.50@2.55 1.40n 

DF OB x iceke ees 274on 26n 
Horsehides, 

WRITIMMOED iwc cess 8.00@8.50n 10.254 10.50n 


N.Y. HIDE FUTURES 


FRIDAY, MAR, 4, 1955 





Open High Low Close 
Apr. ... 12.35b 12.67 12.65 12.55 
July ... 12.95b 13.30 13.15 
Oct. ... 18.45b 13.75 18.75 SOa 
Jan, ... 13.95b 35a 
Apr. ... 14.40b Sa 
July ... 14.80b 15.10b- 


Sales: 29 lots. 


MONDAY, MAR. 7, 1955 








Apr. ... 12.65-70 12.90 12.55 12.67-69 
July ... 13.35 13.51 13.18 13.30 

Oct. ... 13.80b 14.01 13.71 13.80b- = Sa 
Jan. ... 13.40b 14.30b- 35a 
Apr. ... 14.75b 14.75b- 85a 
July ... 15.15b 15.10b- 25a 


Sales: 88 lots. 


TUESDAY, MAR. 8. 1955 


Apr. ... 12.60b 12.50 12.50 12.42b- 48a 
July ... 13.40 13.40 13.05 13.07b- 10a 
Oct. ... 19d 13.85 13.60 13.62 
Jan. ... 14.30b 14.07b- 14a 
Apr. ... 14.70b 14.52b- 62a 
July ... 15.05b 14.87b 


Sales: 18 lots. 


WEDNESDAY, MAR. 9, 1955 








Apr. ... 12.30b 12.75 12.70 12.63b- 65a 
‘Iniv ... 13.00b 13.35 13.04 13.27b- 30a 
Oct. ... 18.86 13.55 13.77b- = 80a 
Jan. ... 14.00b 14.27b- 
Apr. ... 14.48b 14.72b- 82a 
July ... 14.85b 15.07b 


Sales: 41 lots. 
THURSDAY, MAR. 10, 1955 
Apr. ... 12.62b 12.75 12,75 12.70b- 72a 
July ... 138.30b 13.40 13.30 13.34b- 35a 





et. ...< 1Be 13.80 13.80 13.84b- 87a 
Jan, ... 14.25b ye wwe 14.34b- 38a 
Apr. ... 14.70b 14.80b- 92a 
July ... 15.10b 15.20b- 35a 


Sales: 25 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Mar. 5, 1955, totaled 
4,984,000 lbs.; previous week, 4,129,- 
000 Ibs.; same week, 1954, 6,355,- 
000 Ibs.; 1955 to date, 42,942,000 
Ibs.; same period, 1954, 47,995,000 
lbs. 

Shipments for week ended Mar. 5, 
1955 totaled 2,984,000 lbs.; previous 
week, 2,583,000 Ibs.; corresponding 
week, 1954, 5,409,000 Ibs.; 1955 to 
date, 29,994,000 Ibs.; same period 
1954, 40,305,000 Ibs. 


THE NATIONAL PROVISIONER 
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CUDAHY sueep casincs Zeb 
70 sateguard your profits! 


Bothered by breaking casings?. . . displeased with understuffed and 


overstuffed sausages? They hurt your profits, you know. Better change to 


twice-tested Cudahy Natural Casings. They look so good . . . absorb smoke 







evenly . . . seal in juicy flavor. Cudahy’s extra care means extra profits for you! 









Talk to your Cudahy Casing Expert . . . 79 different kinds 
of beef, pork and sheep casings...and many Cudahy 


branches... are at your service. Write, wire or phone today. 








THE CUDAHY PACKING CO. 
Omaha, Nebraska 
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DICED SWEET 
RED PEPPERS 


FIRST 
AND FOREMOST 


IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plant No. 2 Dunn, North Carolina 














LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 


Phones } 
UPton 3-4016 


) 


H. L. SPARKS & CO. 

















Week’s Closing Markets 





Meat Index at Long-Time Low 


The wholesale price index of 83.7 
on meats for the week ended March 
1 was the lowest in a long time and 
compared with 85.4 for the week be- 
fore. Average primary market prices 
declined 0.2 to 110.1 on the basis 
of the 1947-49 average of 100 per 
cent. Hides declined 4.7 and hogs, 
2.2 per cent as livestock and related 
products dipped an average of 1.5 
per cent and fats and oils were steady. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis 
and East St. Louis on February 28 
totaled 15,644,771 Ibs. of pork meats 
compared with 14,336,175 Ibs. at the 
close of January and 14,564,365 Ibs. 
a vear earlier, the St. Louis Livestock 
exchange has reported. Total lard 
stocks were 4,662,062 Ibs. compared 
with 3,865,734 Ibs. a month before 
and 3,104,707 Ibs. a year earlier. 
Provision stocks were a little over half 


of normal for February 28. 
HOG-CORN RATIO 


The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
March 5, 1955 was 10.8, according 
to a report by the U. S. Department 
of Agriculture. The ratio compared 
with the 10.7 ratio reported for the 
preceding week and 16.5 recorded 
for the same week a year ago. These 
ratios were calculated on the basis 
of yellow corn selling at $1.437 per 
bu. in the week ended March _ 5, 
1955, $1.470 per bu. in the previous 
week and $1.552 per bu. for the 
same period a year earlier. 


HOG WEIGHTS AND COSTS 

Average costs and weights of hogs 
at eight markets during February, 
1955, with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 


Feb. Feb. Feb. Feb. 
1955 1954 1955 1954 
CHIOBSO™ ink eedse $16.10 250 244 
Kansas City ... 16.64 228 235 
CEE. ieeikncceves 16.16 250 247 
St. Louis Nat'l 
Stock Yards ... 16.67 


St. Joseph ....... 16.66 
ae Cae 

Sioux City 
Indianapolis 





ST. LOUIS HOGS IN FEB. 

Hogs receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 


follows: 


-February- 
1955 1954 
Hogs received ............ 192,522 155,387 
Highest top price ......... $18.10 $27.00 
Lowest top price .......... 16.50 26.15 
Average price ............- 16.67 26.06 
Average weight, Ibs. ..... 222 925 





THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$16.35; average, $15.20. Provision 


prices were quoted as follows: Under 
12 pork loins, 35@35%; 10/14 green 
skinned hams, 39@43; Boston butts, 
25%2@26'%; 16/down pork shoulders, 
24 nom.; 3/down spareribs, 32; 8/12 
fat backs, 10@10%4; regular pork 
trimmings, 13 nom.; 18/20 DS bellies, 
20 nom.; 4/6 green picnics, 24%; 8/up 
green picnics, 21. 

P. S. loose lard was quoted at 10.75 
nom. and P. S. cash lard in tierces 
and drums at 12.12% nom. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows; 
Mar. 14.95b-15.00a; May 15.02b-04a; 
July 15.00; Sept. 14.70; Oct. 14.60b- 
62a; Dec. 14.55b-60a; and Jan. 
14.61b-64a. 

Sales: 33 lots. 


PHILADELPHIA FRESH MEATS 


Tuesday, March 8, 1955 
WESTERN DRESSED 


BEEF (STEER): Cwt. 
RMNCO,. DEED, Sc iccasaendaaaede $42.00@ 44.00 
MEOO, TOME os. 6 ips 4s 5-036 Coe ani 40.00@ 43.00 
Good, 500/700 .................. 35.50@38.50 

cow: 

Commercial, all wts. ............ 27.50@29.50 
UGHity, OH Wha. ....ccccccscccce S.00QST UO 

VEAL (SKIN OFF): 
te ee 2 eeeee 39.00@43.00 
Choice, 110/150 ................. 39.00@43.00 
NE IES ods 064-< ince cases Geas 30.00@33.00 
CONE NINE veld ciel epcOarecawokeree 33.00@37.00 
SR MEME «Sabie W0;5 60k ccs aarciee wd 34.00@38.00 
Commercial, all wts. ............ 25.00@30.00 
RIMMER WU iis cistern ameces 22.00@25.00 

LAMB: 


Prime, 30/50... cece 
Prime, 50/60 ... 
Choice, 30/50 .. 
Choice, 50/60 
Good, all wts. 


. 44.004 46.00 
39.00@44.00 
44.00@46.00 
.. 89.00@44.00 
ow bie ea emiels 40.00@44.00 





Utility, all wts. ................. 35.00@40.00 
MUTTON (EWE): 

COUN. PEE 6-9-6 6056 basa dees we 21.00@ 23.00 

GE, POF Si oc v.os dem nccwaten 19.00@21.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8/12 . . 38.00@40.00 


(Bladeless included) 12/16 ...... 38.00@40.00 
Butts, Boston style, 4/8 ....... 32.00@34.00 
SPARERIBS, 3 lbs. down ....... 37.00@39.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Prime Choice Good 
Hindqtrs, 600/800 .... 61@64 50@54 42@48 


Hindgqtrs, 800/900 .... 60@62 48@51 40@44 
Rounds, no flank ..... 51@55 47@52 48@46 
Hip rd., with flank ... 51@54 45@51 41@44 
Full loin, untrim. .... 65@70 49@55 42@48 
Short loin, untrim. ... 30@90 58@66 J0G@56 
Ribs (7 bone) ........ 76@80 54@58 42@46 
Arm chucks .......... 38@40 38@40 33@36 
Briskets ............. 35@36 35@36 35@36 
WRGRE TUACON... ..0s vccase 16@18 16@18 16@18 


Pork loins 8/12.44@48 Sk. hams 10/12. 
Pork loins 12/16.48@47 Sk. hams 12/14. 
Spareribs, 3/dn..40@42 


0@52 
49@51 
Bos. butts, 4/8..36@38 








Lard Storage Stocks 

Lard and rendered pork fat hold- 
ings on January 31 totaled 124,110,- 
000 Ibs., according to the Bureau of 
Census. Such stocks a month earlier 
amounted to 104,125,000 Ibs. and on 
January 31, 1954, 75,525,000 Ibs. 


THE NATIONAL PROVISIONER 
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LIVESTOCK MARKETS ...Weekly Review 





Utah Cattlemen Vote A 2c 
Per Head Tax To Push Beef 


Beef promotion was the underlining 
theme of the 36th annual Utah Cattle 
and Horsegrowers’ Assn. meeting last 
month when the organization ap- 
proved assessment of two cents per 
head on members for a beef promo- 
tion fund, 

At the same time, J. Wells Robins, 
outgoing association president, called 
on the federal government to set 
aside “section 32 federal funds” to 
bolster the U. S. cattle market in case 
of emergency. 

These funds include collections 
from tariff import duties on cattle and 
cattle products. He pointed out that 
funds from this section will be used 
to bolster the nation’s wool industry 
by an incentive payment program. 

“It’s no more than right for the 
beef industry to have similar protec- 
tion when it needs it,” Robins de- 
clared. 


LIVESTOCK EXPORTS-IMPORTS 


U. S. exports and imports of live- 
stock in December compared: 


Dee. °54 Dee, 7°55 
EXPORTS (Domestic) 
Cattle for breeding ........... 3,783 
NPRIOE “CRUE ic sin edt cincey wee mie 412 
PE UOUNNOD Sig ah cNiiredrecd p:6-s 143 
MUNN a ach sk suave yw alerting vie ew'e Recto. ct 336 
Horses, for RROOMNE os cseen ek 19 


PRM OUNONE ok dace Fs aivinin a G:bss' 5 36 


Mules, asses and burros ...... 6 
IMPORTS 
Cattle for breeding, free 
Canada! 
MINI Scale cialerdinty a ek suk aeeerarth 6 58 58 
NNR erelar cid atasaid avers beni bib 580.8 1,189 1,285 
Cattle, other edible (dut.) 


Canada! 


Over 700 pounds (Dairy 1,415 1,522 
(Other 2/619 36 

200-700 pounds ‘ oi, ae 50 

Under 200 pounds ..... 3 6 
Hogs, edible, except for breed- 

ing (dut.)? ..... Picea mere 633 893 
Horses— 

For breeding, free . 34 33 

Other (dut.) : saa eae 122 62 
Sheep, lambs and goats, edible 
WOMEN See. 0s8e os slaw aie pers oe S50 ee 5 
Includes Newfoundland and Labrador 
“Number of hogs based on estimate of 200 


pounds per animal. 





Packer Cattle, Lamb Costs 
Up In Jan., Hogs Below 1954 
Packers operating under federal in- 
spection during January bought most 
their livestock at prices higher than 
those paid in the same month of 1954. 
Average cost of cattle in January at 
$17.60, compared with $17.52 in 
1954, calves at $17.49, cost 1 per cent 
less than in 1954, hogs at $16.79 had 
67 per cent of the 1954 value and 
sheep and lambs averaging $19.55 
cost 1 per cent more than in 1954. 
The 1,521,087 cattle, 563,468 
calves, 5,518,937 hogs and 1,223,337 
sheep and lambs slaughtered under 
federal inspection in January had 
dressed yields of: 
Jan., 1955 Jan., 1954 


1,000 Ibs. 1,000 Ibs. 
MET Ee ee Cer eT 817,430 829,7 ve 50 
WORE sckescuueeneseswced 65,941 
Pork (carcass wt.) ..... 1,050,606 
Lamb and mutton ....... 58, 810 


Bo ere eer er eet 
Pork, exel, 1 
Lard production ........ 
Rendered pork fat ...... 

Average live weights of livestock 
butchered in Jan. were as follows: 
Jan., 1955 Jan., 1954 





08's 886 
9,312 


ss. ds. 
All cattle 984.8 984.8 
Oe OTe eee ee 988.1 1,005.5 
EROIEMEN  riaccismetcemesetaes 866.6 863.6 
CE ccc acsiawescuetae ete 1,019.5 1,001.5 
CONOR caiciccceea eater ctenes 212.9 219.3 
SR oe ia ein Cotas sewnedaies 246.7 244.0 
Sheep and TaMOe oi... 6 scccae 100.3 99.9 


Dressed yields per 100 Ibs. live 

weight for the two months were: 

Jan., 1955 Jan., 1954 

Per An’ 1 Per An'l 
54 





8 See Cee ees 54.9 
eer ror 55.3 
EROMN® cc ccsecscercecrieesees 76.3 
Sheep and lambs ....... 48.1 
Lard per 100 Ths. .....ccccee 14.1 
Lard per animal ....... 34.5 


Average dressed eile of live- 


stock compared as follows: 
Jan., 1955 Jan., 1954 
i 


ss. Ss. 
CHER ci vicciovavcwrtaces --- 539.7 540.7 
GOINGS odd cduacctcsnewnces 117.9 121.3 
We Sk co oo cotvnsarsssaeee® 190.7 187.4 
Sheep and lambs ........-++ 48.2 48.1 


1Ineluded in cattle. *Revised. 


2Subtract 7.0 to get packer style averages. 





LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public mary 
during January, 1955 and 1954, a 
reported by the U. S. Deyestiinn 
af Agriculture: 


CATTLE (EXCLUDING CALVES) 


Salable Total Local 

receipts receipts slaughter 
January 1955.. 1,621,141 1,056,095 
December 1954. 1,468,200 941,190 





January 1954.. 
d-yr. av. (Jan. 
1950-54) 


1,541,257 1,041,422 


1,319,820 


1,541,049 


852,179 





CALVES 
January 1955.. : 418,117 240,477 
December 1954. 446,843 263,749 
January 1954.. 413,097 233,566 





5d-yr. av. (Jan. 

1950-54). 360,816 194,407 
January 1955 .. 2,26 2,2 
December 1954. * 2 
January 1954 .. 1 





dS-yr. av. (Jan. 
1950-54) 





. 2,544,165 3,649,769 2,452,5 


‘ene AND LAMBS 


January 9 
December 
January - 
5-yr. av. (Jan. 
1950-54) 





378 
77 


1,198,294 





669,418 616,475 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 


Total salable and driven-in receipts 
of livestock by classes during Janu- 
ary, 1955 and 1954 at the 64 public 
markets. 

TOTAL SALABLE RECEIPTS* 
Jan. 1955 
1,621,141 


Jan. 1954 
1,541,257 











oxties 321,208 
Hogs $8 62 1.721.907 
Sheep 718,743 640,357 
TOTAL DRIVEN-IN RECEIPTS 

Jan. 1955 Jan, 1954 
COtGIS 6.6.65 spe ecae cvlcccentens 1,566,534 1,487,016 
Calves 360,040 341,701 
Hogs 2,721,569 2,113,717 
SHEEP ..ccccceccceccvccccees 699,050 649 343 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following per- 
centages of total January receipts: 

Cattle, 82.3; calves, 86.1; hogs, 85.5; 
pe sheep, 52.4. Percentages in 1954 
were 81.2, 82.7, 84.4 = 54.6. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 


ended Saturdary, March 5, 1955, 
as reported to The National Pro- 
visioner: 

CHICAGO 


Armour, 8,952 hogs; 
hogs; Agar, 14,545 hogs; Shippers, 
4,945 hogs; and Others, 14,454 hogs. 

Totals: 23,744 cattle, 829 calves, 
49,629 hogs, and 4,813 sheep. 


KANSAS CITY 


Wilson, 6,733 





Cattle Calves Hogs Sheep 

Armour . 1,819 833 2,226 2,538 

Swift 2,472 636 3,128 2,543 
Wilson . 1,190 12 2,608 
Butchers. 4,938 593 
Others .. 755 1,465 

Totals.11,174 1,481 10,020 5,081 

8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift -. 3,52 396 8,301 2,929 

Armour . 2 286 8,456 2,000 
Others 5,662 67 4,532 


*Totals.12,504 749 21,289 
*Do not include 35 


4,929 
cattle, 129 


calves, 8,175 hogs and 7,408 sheep 
direct to packers. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour . 4,054 - 13,207 4,860 


Sioux City 
Dr. Bf. 528 


Swift 3,228 5,308 3,495 
Butchers. 366 10 aes ice 
Others . 9,304 418,005 1,532 


Totals .17,480 14 36,520 9,887 


WICHITA 


Cattle Calves Hogs Sheep 


Cudahy 973 319 1,879 

Kansas 375 

Dunn .. 38 Te 

Dold 162 es 767 

Sunflower 52 

Pioneer - 

Excel .. 364 on 

Armour . 39 have rs a5 

Swift .. eas — aAC 749 

Others 1,841 sa 211 53h 
Totals. 3,844 319 2,857 1,839 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour 1,722 86 1,558 674 


Wilson . 2,040 196 1,047 627 
Others . 1,948 735 1,074 14 
Totals* 5,710 1,017 3,679 1,315 
*Do not include 786 cattle and 


7,788 hogs direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour . 237 ove 


Cudahy a 
Swift .. 275 
Wilson . 1 oe ‘Ks 
United .. 792 20 450 
Ideal 610 see 
Acme 600 3 
Atlas... 4738 
Com'l .. 421 
Gr. West. 465 =e or 
Clo'ty .. ae bes 255 
Luer ... 73 sae 192 
Machlin. . 129 
Survall . 268 
Quality . 272 one “ah 
Others .. 2,117 469 481 
Totals. 6,733 492 1,378 
DENVER 
Cattle Calves Hogs Sheep 







Armour . 2,174 109 2,994 11,071 
Swift 1,829 107 3,513 7,341 
Cudahy 993 164 2,264 411 
Wilson oes see rT 
Others . 7,995 101 2,185 1,012 


Totals .13,351 481 10,956 19,835 
MILWAUKEE 

Cattle Calves Hogs 
1,719 6,359 2,924 
3,041 1,687 


Sheep 
688 
430 249 


Packers . 
Butchers. 








Totals. 4,760 8,046 $,424 937 
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CINCINNATI 
Cattle Calves Hogs Sheep 
Gall. ..+ ooe coe ove 105 
Kahn's . 
Meyer .. ees sea 
Schlachter 153 27 
Northside . 2 ae aa 
Others . 3,789 1,007 18,256 94 
Totals. 3,942 1,034 1 8,256 199 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 6,044 4,059 20,866 3,892 
Bartusch. 1,094 eed es 
Rifkin .. 972 30 si 
Superior. 1,612 cox ‘ats iam 
Swift 7,171 4,183 28,943 2,442 
Others .. 2,256 2,733 8,843 2,414 
Totals.19,139 11, 005 58 652 8,748 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,291 1,045 626 4,055 
Swift .. 831 716 1,015 5,828 
Bl. Bon.. 500 37 176 
City . R86 3 54 
Rosenthal 116 a 
Totals. 3,624 1,808 1,871 9,883 


TOTAL PACKER PURCHASES 











Week end. Prev. Same Wk. 
Mar. 5 Week 1954 
Cattle ....126,005 146,459 152,973 
Hogs ....218,531 260,741 229,947 
Sheep .... 67,466 77,724 78,308 
Note: Packers’ purchase reports 
from Omaha and BE, St. Louis not 
received in time for this issue. 


CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 9 — 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ....... $12.60@ 14, m4 
180-240 Ibs. ........ 
240-300 Ibs. 





13:00@15.40 


300-400 Ibs. ........ 12.50@14.15 
Sows: 

270-360 Ibs. ........ 12.75@ 13.65 

400-500 Ibs. ........ 10.50@ 12.40 

Corn Belt — receipts 
were reported as follows by 


the U. S. Department of 





Agriculture: 

This Last Last 

week week year 

est. actual actual 
Mar. 3 ... 48,000 48,000 
Mar, 4 ... 53,000 42,500 
Mar. 5 ... 39,000 25,500 
Mar. 7 ... 73,500 47,500 
Mar. 8 ... 63,500 a 47,000 
Mar. 9 - 60,000 75,000 48 000 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Mar. 9, were as follows: 
CATTLE: 

Stee rs, ch. & pr..... 

5, gd. & ch... 


None ree, 
-$23.00@25.00 





rs, com'l & gd.. 20.00@23.00 
Heifers, com’l & gd. 15.00@21.00 
Heifers, util. & com’l 13.00@18.00 
Cows, util. & com’'l. 12.00@14.00 
Cows, can, & cut... 9.00@12.00 
Bulls, util. & Com'l. 14.00@16.00 


VEALERS: 
Choice & prime ....$27.00@28.00 
Good & choice ...... 22.00@27.00 


We, @ COL .6 a0 5% 10.00@14.00 

PS comewbesvenecne 6.00@ 8.09 
HOGS: 

Choice, 160/240 ....$15.75@16.75 

Sows, 400/down .... 14.25@14.50 
LAMBS: 

Good & choice ..... None rec, 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 8, were reported by the Agricultural Marketing 


Service, Livestock Division, as 
8t. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. None rec. 
140-160 Ibs. .$14.00-15.0€ 
160-180 Ibs.. -15.75 
180-200 Ibs.. 
200-220 Ibs... 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs... 14: 
300-330) Ibs.. 14.2? 
330-360 Ibs... 
Medium: 
160-220 Ibs.. 


None rec. 
None rec 









15 
50 
None rec. 


None rec. 


None rec. 


SOWS 
Choice: 
270-300 Ibs... 14.25 only 
330-330 Ibs.. 14.25 only  14.00-14.25 
320-360 Ibs.. 14.00-14.25 14.00-14.25 
360-400 Ibs... 14.00 only = 13.50-14.00 
400-450 Ibs.. 13. 14.00 13.00-13.75 
450-550) Ibs... 12.75-13.75  12.50-13.25 
Medium: 
250-500 Ibs... 


14.25 only 





None rec. None ree. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs.. 27.09-30.00 28.5 

900-1100 Ibs.. 50-31.00 
1100-1300 Ibs.. 50-31.00 
1300-1500 Ibs.. -00-30.50 

Choice: 

700- 900 Ibs.. 23.50-27. 
900-1100 Ibs... 2 5 
1100-1300 Ibs., 2 
1300-1500 Ibs.. 24 


Canda- 


700- 900 Ibs.. 19.50-24.25 
900-1100) Ibs... 20.50-24.25 
1100-1300 Ibs.. 20.00-24.25 


-33. 00 





. 1 
30.50- 34. ‘00 


50 23. 
7.50 
50 - 
50 23.75-30.50 





50-29 .00 
3¢ 








Commercial, 

all wts. 17.00-20.50 16.25-19.75 
Utility, 

all wts. 14.00-17.00 14.00-16.25 
HEIFERS: 
Prime: 
G00- 800) Ibs, 26. 8.50 25.50-28.50 





800-1000 Ibs.. 26.7 
Choice: 

600- 800 Ibs.. 
800-1000 Ibs.. 


Good: 


50 26.00-29.00 


23.00-26.50 21.25-26.00 
23.00-26.50 21. 50-26. 00 





500- 700° Ibs.. 17.50-21.50 
700- 900 Ibs... 18.00-21.50 
Commercial, 

all wts. .. 16.00-19.00 15.00-18.00 
Utility, 


all wts, 12.00-16.00 11.00-15.00 


cows 
Commercial, 
all wte. .. 42; 


0-14.00 12.50-14.00 


Utility, 

all wts. 11.00-12.50 10,75-12.50 
Can. & cut., 

all wts. 9.00-11.00 =9.00-11.00 
BULLS (Yrls. Excl.) All Weights: 
aa EE None rec. 11.00-14.50 
Commercial 13.00-14.50 15,25-16.00 
THCY. | ks 0 12.00-13.00 13.75-15.25 
OUCEER 6. css 9.50-12.00 11.50-13.75 


VEALERS, All Weights: 


Ch. & pr.... 21.00-27.00 
Com'l & gd.. 14,00-21.00 


24.00-26.00 
16.00-24.00 
CALVES 
Ch. & pr.. 
Com'l & ed. 


(500 Lbs. Down): 


- 19.00-23.00 
14.00-19.00 


18.00-22.00 
13.00-18.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 23.25-2 
Gd. & ch.... 22.50-2% 





3.25-24.00 
22.50-23.50 








LAMBS (Shorn, 105 Lbs. 
On. @ 96. <« 


Down): 
None rec, 21.25-21.75 
EWES: 


Gd. & ch.... 
Cull & util. . 


6.50- 7.50 7.00- 9.50 
5.50- 6.50 6.00- 7.00 





follows: 


Kansas City 


None rec. 
None rec, 
None rec. 
5.5 








None rec. 


None ree. 





14. 00-14.2 25 
50-14.00 
1300-18-73 


None rec, 





3. 25- 
27.00- 31. 00 
27.00-31.00 





Omaha 


None ree, 
None rec. 
None rec. 


75 wt 50-16.00 
15.50- 16. 00 
»”0 





13.00-15.25 


None ree. 
None rec. 
13.5 


12.00-13.75 





St. Paul 


None ree. 
None ree, 
$15.50-16.00 





13.00-13.50 


None rec, 





14.50 
14. ‘00. 14.50 
14.00-14.50 
13.00-14.00 
12.00-13,00 


None ree, 


None ree, 
None ree, 
None rec, 
None ree. 








18.50-: 23.9 25 


16.00-18.50 


11.50-16.00 


24 .00-26.00 


24.50-26.50 


20.00-24.50 
21.00-24.50 


17.00-20.00 
17.50-21.00 





14.00-17.50 


11.00-14.00 


12.50-14.00 
11.00-12.50 
9.50-11.00 
None ree. 

13.50-14.00 


1150-1350 
9.50-12.00 


20.00-23.00 
12.00-20.00 


)-19.00 
0-17.00 


— at 
wel 
=> 





19.75-21.25 


7.00- 8.50 
5.50- 7.00 


.T5-28. 
22.50-28.00 


8.50-22.50 
8 50. 29 TH 
18.50-2: 29 15 


16.00-18.50 


13.00-16.00 


24.00-25.50 
24.50-26.00 


20.25-24.50 
20.25-24.50 


16.00-20.25 
16.00-20,25 


13.00-16.00 


11.00-13.00 


12.50-14.00 
10.75-12.50 

9.00-10.75 
11.00-12.50 
13.75-14.75 


12.00-13.75 
10.75-12.00 


21.00-24.00 
14.00-21.00 


19.00-22.00 
13.00-14.00 


29 50-22. 








20.75-21.50 
8.00- 9.00 
5. 30 - 8.00 





15.00-18.00 


13.00-15.00 


None ree, 
None rec. 


21.50-24.00 
21.50-24.00 


17.00-21.50 
17.00-21.50 


14.00-17.00 


12.00-14.00 


12.00-13.00 
10.50-12.00 


9.00-10.50 





21.00-24.00 
13.00-21.00 


16.00-19.00 
13.00-16.00 


99 > 


my 
20.50-22.75 








21.75 only 


8.00- 


00 
5.50- 8.00 


gs 
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Specia 
AL PR 
number 
13 cente 


Chicago’ 
Kan. Ci 
Omaha*: 
EB. St. I 
st. Jos 
Sioux ¢ 
Wichita 
New Yo 
Jer. ¢ 
Okla. 
Cincinns 
Denver} 
St. Pau 
Milwaul 


Total: 


Chicago 


St. Jos 
Sioux | 
Wichits 


New Ye 
Jer. | 
Okla. C 


Cinecinn 
Denver: 
St. Pa 
Milwau 


Total 


Chicage 
Kan. 

Omaha 
E. St. 
St. Jos 
Sioux | 
Wichit 
New Y 


Cinein 
Denver 
St. Pa 
Milwat 
Tota 
*Cat 
+Fec 
includ! 
tSto 
ter. 
$Sto 
slaugh 


C 
In: 
Cane 


Febr 


Weste 
Eastet 


Tot: 
Weste 
Easte 

Tot: 


All he 
gra 


West 
Easte 


Tot 


NE 
R 
stoc 
4ls' 
for 


Salal 





day, 
ting 


Paul 





cin 





-26.50 








rec, 
rec, 


24.00 
24.00 


13.00 
12.00 
10.50 

3.50 
13.50 


15.00 
15.00 


24.00 
21.00 


19.00 
16.00 





nly 


9. 
8. 


33 


IER 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 

CATTLE 

Week 

Ended Cor. 
Mar. 5 Prev. Week 
1955 Week 1954 


Chicagot ... 23,744 22,733 
Kan. City}... 12,655 14,987 
Omaha*ft wi 28,158 
E. St. Louist 9,703 





St. Josepht. 9,708 
Sioux Cityy. 11,088 
Wichita*t 4,454 
New York & 

Jer. Cityt. 14,448 
Okla. City*t 31: 
Cincinnati§ 4, 
Denvert 12° 968 12,073 
St. Pault 16, 893 14,912 23,019 
Milwaukee t . 4,746 5,718 5,234 


Totals 2137, 588 147 ,017 166,395 


HOGS 
Chicagot ... 44,684 41,295 28,708 
Kan. City}. 10,020 8,876 8,987 
Omaha*t eae 41, 785 


ease 30, 182 
E. St. Louist ‘ 
St. 
Sioux Cityt. 22 
Wichita*t 

New York & 


3 
++ 








Jer, Cityt. 5 42,423 
Okla. City*f. 13,861 
Cincinnati§ 14,436 
Denvert <% x 10,248 
St. Pault . 49,809 35,105 





Milwaukeet . 3,351 3,690 


Totals .259,376 311,194 268,165 











SHEEP 

Chicagot ... 4,813 5,581 
Kan. City}t. 5,081 4,919 
os eT ; 13,141 
E. Louist 3,086 
St. eB »pht . 12,337 ) 
Sioux Cityf. 4,731 1,351 
Wichita*t 1,é 304 2, 2,036 
New York & 

Jer, Cityt. 45,213 44,083 46,641 
Okla. City*t 1,300 1,728 4,378 


Cincinnati§ . 323 567 342 
27,450 At 

* ° b, 6,643 
Milwaukee t - 937 887 





Totals -101,385 124,062 122,811 
*Cattle and calves. 
+Federally inspected 

including directs. 
tStockyards sales for local slaugh- 

ter. 
§Stockyards receipts for local 


slaughter, 


Slaughter, including directs. 
CANADIAN KILL 
Inspected slaughter in 
Canada for week ended 

February 26: 
Week 
Ended Same 
Feb. 26 week 
1955 1954 
CATTLE 





Western Canada... 13,342 14,715 
Eastern Canada... 15,445 15,737 
FOCHIB wiv essees 28,787 30,452 
HOGS 
Western Canada... 39,149 41,125 
Eastern Canada... 56,573 50,085 
TASES weccnuace 95,722 91,210 
All hog carcasses 
STMROG o v-b5.08¥ 8 102,919 99,199 
— 
Western Canada. 3,073 
Eastern Canada. d 2,380 
TR 6 5Sosiaas 6,341 5,453 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended Mar. 5: 


Cattle Calves Hogs* Sheep 
Salable .. 181 66 
Total (Inc. 
directs) .5,003 
Prev. week: 
Salable .. 263 33 145 
Total (Inc, 
directs) .4,897 


2,860 23,039 17,073 


2,105 19,821 20,608 


*Including hogs at 31st St. 


MARCH 12, 1955 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves 8 Sheep 
Mar. 3. 2,106 237 as, 872 2,267 
Mar. 4. 601 211 1,476 
Mar. 5 163 2 sakes 





Mar. 7.20,313 440 
Mar. 8. 6,500 400 
Mar, 9.12,000 300 
*Week so 





16. 500 
12,000 2,500 


far ..38,813 1,140 43,089 9,711 
Week 
ago ..36,181 788 35,743 9,346 
Year 
ago ..36,803 1,414 31,487 9,328 
2 yrs. 





ago ..38,029 1,071 40,607 15, 


*Including 185 cattle, 210 calves, 
19,089 hogs and 2,263 sheep direct 
to packers, 








SHIPMENTS 

Mar, 3. 2,291 311,05 1,486 
Mar. 4. 1,462 26 1,439 242 
Mar. 5 155 os 
Mar. 7 894 895 
Mar. 8. $3, ; 1.500 
Mar. 9. 5, 800 1,500 
Week so 

fae ..18,076 8 .... 2,694 2,695 
Week 

ago ..12,298 5S 2,314 3.668 
Year 

ago ..14,361 386 2,073 3,694 
2 yrr. 

ago ..15,063 36 2,257 4,549 

MARCH RECEIPTS 
1955 1954 
CMGI aki cos 59,706 
OO ~ 2,115 
Pe 91,262 
WOME eestua es 18,988 
MARCH SHIPMENTS 
1955 

Cattle 24,847 
rE 6,737 
Pe . 7,348 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 9: 





Week Week 

ended ended 

pep 9 Mar. 2 
Packers’ pureh.... = 2,¢ 





Shippers’ purch. 


eo ee er ° 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
dav, Mar. 9, follow: 
CATTLE: 

Steers, choice ...... $23.50 only 

Steers, gd. & ch.... 

Steers, com'l & gd.. 

Heifers, choice ..... 2 

Heifers, util. & com’'l 13. 00@ 17. 00 

Cows, util. & com’l. 13.00@15.50 

Cows, can. & cut.... 

Bulls, util. & com’'l. 
CALVES: 








Good & choice ......$ 

Com’! & good ...... ere 20.00 

Cull & utility ...... 12.00@ 14.00 
HOGS: 


Choice, 210/240 . 817.09@ 17.75 
Sows, 350/600 ...... 13.00@ 14.50 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 

for the week ended Friday, 

Mar. 4, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 248,000 426,000 144,000 
Previous 
week 233,000 431,000 132,000 
Same wk. 
1954 281,000 390,000 = 175,000 


1955 to 
date 2,431,000 4,407,000 1,483,000 
1954 to 
date 2,627,000 3,635,000 1,498,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacifie Coast 
markets, week ended Mar. 3: 
Cattle Calves Hogs Sheep 


Los Ang. 7,100 900 1,35 0 


N. Portl. .. 2,865 275 1,65 585 
San Fran... 725 23 4235 500 











MODEL No. 36 


CAPACITY—800 Lbs. 


STA Ncase Can be furnished with 


STAINLESS STEEL or without threaded 


EQUIPMENT |g 


less steel plug. 











OVERALL 


DIMENSIONS 
61%” x 32” x 2 
height 


Sanitary, STAINLESS STEEL TRUCKS 


FULLY APPROVED BY HEALTH AUTHORITIES 


In addition to Model No. 36 illustrated, there are other 
STANcase STAINLESS STEEL TRUCKS with capaci- 
ties of 2,000 Ibs., 1,200 lbs., 500 Ibs., and 225 Ibs. All are 
ruggedly constructed for longlife service; inside surfaces 
are polished and seamless; corners are generously 
rounded; maintained sparklingly clean and sanitary with 
minimum labor. Specifications for component parts are 
cf highest quality. 


WRITE FOR CATALOG 


Manufactured by 
THE STANDARD CASING CO., Inc. 


121 Spring St. 
New Yo 1 











You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 























The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER 


(Receipts reported by the USDA Marketing Service for Slaughter at major centers during the week ended 


week ended March 5, with Comparisons) 


STERERS AND HBIFERS: Carcasses BEEF CURED: 


, = 9 48 Week ended Mar. 5 .... 11,275 
ao ae cant — Week previous 10,871 


March 5, was reported by the U. S. Department of Ag 
culture as follows: 


Sheep & 


“ Cattle Calves Hogs Lambs 
8,814 seca rich pata oo aa 

Same week year ago.... 12,208 ys se ge hanes Boston, New York City Area! 326 © «12,359 51,371 45, 
cow: PORK CURED AND SMOKED: ; 


Baltimore, Philadelphia 8,339 1,386 30,772 1,551 


- 7 
, 5 ‘ Week ended Mar. 5 .... 274,098 Cincinnati, Cleveland, Detroit, 
1k ende ry 0 “ 4 . » O46 
ge por egal ar ‘ rn Week previous 133,915 Indianapolis 402 6,342 


r 10,6 
Same week year ago 454 Same week year ago.... 406,915 Chicago Area ’ 


BULL: LARD AND PORK FAT: St. 


6, 
St. Paul-Wis. Area? 8 


Louis Area* 


5 3 y 5 3,17: Sioux City 
Week ended Mar. 5 .... 460 Week ended Mar. 5 .... 3,172 , ae L963 
Weak. paerieen 431 Week previous ... 3.144 Omaha Area P 66, 19/250 
Same week year ago.... 510 Same week year ago.... 3,372 Kansas City L2, 122 


VEAL: 


Week ended Mar. 5 .... 2, SAT'TTR- 
Week previous 9,27 CATTLE: 


s oo 
Iowa-So. Minnesota* 13,145 296, "479 


souisville, Eve i Nashvil 
LOCAL SLAUGHTER Louisville, Evansville, Nashville, 


Memphis ; 51,790 Availabig 
Georgia-Alabama Area® 73 2 26,634 


3 ‘ Teek ende ar. 5 326 St. Joseph, Wichita, Oklahoma City ‘ 2,808 51,011 14,290 
Same week year ago.... vt — oo egal a, 10146 Ft. Worth, Dallas, San Antonio... 13, 21,134 
LAMB: 


Week ended Mar. 5 a j ‘ _ 
Week previous y CALVES: 


Same week year ago.... 30.52 Week ended Mar. bial 12,359 


Same week year : eis. 14448 Denver, Ogden, Salt Lake City .... 48 OF 15,409 





Los Angeles, San Francisco Areas®. 25,815 5 36,656 31,191 
Portland, Seattle, Spokane 7,048 13,995 4,447) 


GRAND TOTALS ee 105,537 1,082,823 241,350 
Week previous 10, B2 i 
MUTTON: 


Week ended Mar. 5 ... 510 ad 
Week previous 396 HOGS: 
Same week year ago.... 847 Week 


Same week year ; ay 12,469 


ended Mar. 5 .... 51,371 


Totals previous week 7, 101,142 950,350 215,179 
Totals same week, 1954 A 98,534 866,489 237, 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So, 
. . ' Week previous 42,534 St. 
HOG AND PIG: 


Week ended Mar. 5 .... 7,980 


Week previous 6,800 SHEEP: 
Same week year ago.... 5,997 


Same week year : Lb es 42,423 


Paul, Newport, "Minn., and Madison, Milwaukee, Green Bay, W: 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mor- 
shalltown, Ottumwa, Storm Lake. Waterloo, Iowa, and Albert Lea, iibent 


Week ended Mar. 5 .... 45,218 Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and 


ny, 
> . Week vious 44,033 Atlanta, Columbus, Moultrie, Thomasville, Tifton, a. Includes Los 
PORK CUTS: brio Boek wens ago.... 46,641 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Week ended Mar. 5 ....1,633,723 , 


fav 


Week previous 945,304 


Same week year ago....1,199,804 COUNTRY DRESSED MEATS 


BEEF CUTS: VEAL: 





Week ended Mar. 5 .... 504,670 Week ended Mar. 5 .... 10,270 SOUTHEASTERN RECEIPTS 


Week previous 119,919 Week previous 8,689 


ce Gk see cae... ae Same week year ugo.... 8,797 Receipts of livestock at six southern packing plant stock- 


VEAL AND CALF CUTS: HOGS: 


Week ended Mar. 5 .... 3,000 Week ended Mar. 5 .... 5 Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
13: Week previous 5 ; 
Same week year ago.... ¢ ing the week ended Mar. 4: 


-AMB AND MUTTON: ’ Cattle 
Week ended Mar. 5 .... Week ended Mar, 4 

Week previous § Week previous (five days) 
Same week year ago.... 


Week previous 5,18 
Same week year ago.... 19,511 
LAMB AND MUTTON: I 
Week ended Mar. 5 .... 1,350 
Week previous 3,058 
Same week year ago.... 6,967 


yards located in Albany, Moultrie, Thomasville, and Tifton, 


Calves Hogs 
3,512 800 14,745 


2,987 1,197 12,718 
Corresponding week last year 2,342 1,086 14,120 








CL. LASSIFIED ADVERTISIN G Unless Specifically Instructed Otherwise, All 


: set solid. Minimum 20 words, 
44.507" ditional words, 20c each. “Position 
** special rate: minimum 20 words, 

pA additional words, 20c each. Count 


Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
ong ng —, — advertisements 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
per line. isplaye 00 per inch. Con- 
tract rates on request. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED HELP WANTED 





SUPERINTENDENT 
or 

PLANT MANAGER 
25 years’ experience in production planning, proc- 
essing, maintenance, labor relations, cost control 
and time study. Immediately available. Location 
not a factor. Reply to Box W-82, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 

ll 





PLANT ENGINEER: Age 33, 7 years’ broad ex- 
perience in project engineering, plant maintenance 
and power plant. M. EB. Degree. Married. Desire 
responsible and Mere nt position. W-83, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Ohicago 10, IL. 





POSITION WANTED: Thorough knowledge of pork 
and provisions, hog buying, plant operations, sales, 
yields, conversions, etc. Over 20 years’ experience. 
Ww- THE NATIONAL _— ISIONER, 15 W. 
Huron 8t.. Chicago 10, Ill 





SAUSAGE MAKER: Able to assume full respon- 
sibility. Able to control costs and quality, and 
yields, pre-packaging. Can handle men efficiently. 
W-94, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN: PROVISIONS and smoked 
Have following among wholesalers, chains in New 
York area. Desire change. W-95, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y. 





WORKING SAUSAGE FOREMAN: 25 years’ expe- | 


rience in manufacturing and processing all cold 


and smoked meats. Willing to re-locate. References | 


available. W-96, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





meats. 


eet RETAIL — CHAIN: Has opening in PLANT MANAGER 

yuiying department for young man with practical | ,, 

sausage making experience. Need not be o camage Medium size plant located in Greater Kansas 

maker but must be familiar with operations on all City area needs an ‘‘aggressive’’ man with ex- 

fresh and cooked sausage. Position offers unlimited perience in handling complete Diant operation. 

opportunities, Give resume of experience including Good opportunity to grow with the plant by 

age, education and salary expected. All replies in poms ae in the profits. 

string cinndenee State experience in detail, references and salary 
: expected in first reply. 

W-97, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Il. W-98, THE NATIONAL PROVISIONER 
- 15 W. Huron 8St., Chicago 10, Tl. 








CATTLE BUYER 


Cattle buyer wanted for midwest packer of top SALES MANAGER WANTED 
grade cattle. Please, no replies unless experience | \fedium sized plant located in New York state 
with proven ability. Confidential, of course. W-98, | needs a ‘‘TOP NOTCH’ experienced sales man- 
THE NATIONAL PROVISIONER, 15 W. Huron | ager. Do not apply unless you have a _ proven 
St., Chicago 10, Il. | record either as sales manager or assistant. This 
is a real opportunity for the right man. Please 
= 5 | include age, references, salary expected plus & 
BEEF KILL FOREMAN | recent photograph with your first letter. All re- 
r 7 . plies will be kept in strict confidence. Our em- 
Experienced man wanted to supervise large gang. | ployees know of this ad. W-85, THE NATIONAL 
Must be able to produce good dressing. Permanent | PROVISIONER, 18 East 41st St., New York 17, 
position with midwest packer. State age, qualifica- | Ny, y 
tions, experience. W-99, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. | 














SALES MANAGER WANTED 


| MAINTENANCE MAN WANTED: For packing | Medium sized plant located in Virginia needs a 


“Top Notch’’ experienced Sales Manager. Do not 
plont. Must know ammonia refrigeration and be . 
able to do general plant weatntenence work. State 5 1 peg Mag Po ype Bo oi 
age, experience and salary expected. | must be of high morals and character and be 
SCHWARTZMAN PACKING COMPANY | capable of handling men. This is a real oppor- 
P. 0. Box 1858 ‘Alb N Mexi tunity for the right man. Please include age. 
. U. Box uquerque, New Mexico | references. salary expected plus a recent photo 
| with first letter. All replies will be kept in strict 
confidence. 





SAL — or BROKER: To sell wooly to meat W-54, THE NATIONAL PROVISIONER 
packers} Many territories open. Apply to Box |15 w. H St.. icago 10, Ml. 
W-86, THE NATIONAL PROVISIONER, 18 East site oe 
41st St., New York 17, N.Y 








SALES EXECUTIVE: Proven ability in manage- 


ment, promotion, training, large accounts and 
brokerage sales. W-84, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 
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| SALES MANAGER WANTED: For small meat 
BEEF MANAGER: Sng for stall on Fulton | packing plant located in the south. State your 
a (Chicago). te to Box W-87, THE | experience and also furnish references. W-72. 
NATIONAL SROVISIONER, 15 E. Huron St., Chi- |THE NATIONAL PROVISIONER, 15 W. Huron | 
cago 10, Il. St.. Chicago 10, Ill. 


THE NATIONAL PROVISIONER 





stock- 
Tifton, 
a dur- 


Hogs 
14,745 
12,718 


lant by 


d salary 


ork state 
les man- 

proven 
ant. This 
1. Please 
i plus & 

All re- 
Our em- 
TIONAL 
York 17, 





needs a 
. Do not 
either as 
we want 
and be 





gr ee ey Cree 


